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PREFACE. 

In making this eolleetion we have endeavored to present only 
those recipes known to be trustworthy. Originality is not claimed 
for them, but they are given as those which are in practical use by 
the donors and are valuable for this reason. 

Our aim also is to give these recipes with formula of mixing 
or making them, as to the inexperienced cook a list of the many 
floating recipes is not only a waste of material, but brings a dis- 
couraging sense of failure. 

We wish to thank those who have helped in the compilation 
of this little book, and especially the business men, whose adver- 
tisements we heartily recommend to our readers' notice. 

THE COMMITTEE. 
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The great art student and critic, Mr. Ruskin^ once said of 
coohing: "It means the knowledge of filedes, and of Circe, and 
of Calypao, and of Helen, and of Rebekah, and of the Queen of 
Sheba. It means carefulness and inventiveness, watchfulness, 
willingness and readiness of appliances. It means the economy 
of your grandmother and the science of modern chemistry, and 
French art, and Arabian hospitality." And in the face of such 
a definition, how dare woman despise the art 1 
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RECIPES. 



Bread. 

Three things mnst be exactly right to have good bread — 
good flour, good yeast, and an even temperature throt^hout 
the rising process. No precise rales can be given to ascertain 
these points. It requires observation, reflection, and quick, nice 
judgment to decide when all are right. During the process of 
rising the breikd' should be kept as tenderly as a babe, that no 
draught or cold air chill it, nor must it be allowed to become 
hot. Bread should be handled very lightly after first rising 
of the dough. Always grease the bowl in which the dot^h 
is placed to rise, that it may be removed to form into loaves with 
very little handling. 

Experience alone can enable one to judge when the oven 
is just right for baking. If too hot the loaves will bum before 
expanding sufficiently; if too cool the bread wiU become sodden. 
The proof of well-made bread is the fine, close, yet light texture. 
The better the quality of the flour the less working it requires 
and the more milk or water in mixing. Poor flour is damp 
and heavy, and will be absorbed in less water. 

Yeast,— After many years of experience and making and 
using many kinds I prefer this: Seven potatoes pared and 
boiled till tender, boil a handful of hops in one quart of water, 
reduce to a pint, mash potatoes very fine, using the pint of water 
in which the hops have been boiled, then add a pint of boiling 
water, add a spoonful of flour to potatoes after mashing, a tea- 
spoon of ground ginger, one of sugar; when cool enough to be 
certain it will not scald and destroy the life of the same, add a 
cup of yeast, let it stand till light, over night, then stir in next 
morning a fourth of a teacup of fine salt ; now put away in fruit 
jars, keep cool, but do not allow to freeze. When salt is added 
to the yeast it will foam like soda water, and it must not be im- 
mediately corked tight ; let yeast stand in stone vessel or bowl 
to rise ; a scant teacup of this yeast is sufficient for six loaves 
of bread. 

Sponge. — Sponge must be very light like seafoam if yoa 
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want good bread. I boil two potatoes for three large loaves of 
bread, when well done place in a two-quart bowl, mash as fine 
as possible, no lamps, pour over this a pint of tepid water, stir 
in Hour till I have a good thick batter, almost like drop dumpling 
batter, thick enough to drop from spoon, add half teacup yeast, 
set to rise in warm place over night, in winter and in* summer 
out of the wind, but not near a stove; when light it is ready 
for mixing. 

Bread.^Early in morning, particularly in smmmer, have a 
bowl of sifted flour; in the sponge add a teaeup of sweet milk, 
teaspoon of lard, tablespoon of sugar, teaspoon of fine salt {in 
winter have milk tepid), mix with your hands, add flour until 
you have a smooth dough, not too stiif, then take out on knead- 
ing board, and work until it blisters and cracks, which will be 
in about twenty minutes. Now grease your bowl, which should 
be twice the size of your dough, then put it in, molding a few 
times, turn over quickly; this' greases the top, cover with bread 
towel, set in warm place until it fills the bowl, mold into loaves 
one-half the size desired, when light, which will be about twice 
as large as when molded ; bake in a well-heatel oven for one hour. 
It ought to have a regular heat, not quick heat, and ought not to 
brown any, but keep rising for ten minutes after putting in 
oven ; grease top of loaves when making in pan ; when done 
turn out in a linen bread towel folded lightly over it, standing 
loaves on end to cool; when cold remove towel and place in 
breadbox. Follow directions and you will have excellent bread. 
—Mrs. O. II. Benton. ' 

WAFFLES. 

One quart flour,- one teaspoon of salt, one tablespoon of 
melted butter, sweetmilk enough to make a thick batter. Mix 
thoroughly. Add two well beat«i eggs and 'two teaspoons of 
baking powder; stir well and bake in well greased waffle irons. 
Some persons like the addition of two tablespoonfuls of sugar 
to the batter. 

RAISED WAFFLES. 

The above recipe "may be used' by omitting the baking pow- 
der and adding half a teacup of good yeast {or a small piece of 
compressed yeast dissolved). Let stand over night in the winter. 
As soon as the fire is made in the range set the batter in a warm 
place and let rise until needed. If made in warm weather 
cover closely and place in the refrigerator until fire is made in 
the range. Be careful to put the batter in a vessel that will allow 
it room to rise. — K. C. ChurckiU. 
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CORN BREAD. 
One pint of cornmeal, one tablespoon wheat flour, half tea- 
spoon sugar, half teaspoon salt, two eggs and milk enough to 
make a thick batter, two small teaspoonfuls of baking powder. 
Put in buttered tins and bake in quick oyen.— Mrs. Julia F. 
Schied, Cairo, III. 

CORN BREAD. 
One and one-half cups cornmeal, one-half cup flour, two 
tablespoonfuls of sugar, one-half teaspoonful of salt, one egg, 
one tablespoonful of melted butter, one cup of sweet milk, one 
teaspoonful of baking powder. Bake in a shallow, well greased 
pan about twenty minutes in a hot oven. — K. C. C. 
CORN PONES. 
To one quart of sifted meal add a little salt and a tabk'sj>oon- 
ful of lard, scald with boiling water and beat hard for a fe\v min- 
utes. Shape with the hands into oval cakes, drop into a greased 
pan and bake in a quiek oven.— iT. G. 0. 
BSOWN BREAD. 
JIake sponge as for white bread, only using Graham flour, 
which I sift through a coarse sifter. Let rise over night. In 
the morning-add a half cup of blatk molasses (instead of any su- 
gar) to the sponge, teaspoon of salt, teaspoon of lard. Add 
Graham flour until you have a dough as soft as can be handled 
to mix; do not knead on board; just work in bowl; grease the 
top ; let rise. "When light make into three loaves. It will be very 
' soft, but all the better. Put in greased pans, let rise until night ; 
bake one hour in a very slow oven, as it is apt to bum.— .Ifi's. O. 
H. Benton. 

SALT-RISING BREAD. 

Take a small cup of cornmeal, scald with boiling sweet milk 
until a little thicker than sweet cream ; set in a warm place to rise 
over night. In the morning take one-half pint of boiling water, 
one-half pint of sweet milk, one-half teaspoonful of salt, two of 
sugar, a pinch (small) of soda. Let cool until it will not scald 
flour, add flour to make a batter, beat well, stir in the meal pre- 
viously prepared, set in kettle of quite warm water, keeping it 
warm. This sponge will rise quickly. Have a bowl of sifted 
flour, pour sponge into center, having made a hole in flour. Add 
a cup of tepid sweet milk and more salt, letting it rise. Then 
knead into loaves; let it rise and bake. But Httle kneading is 
necessary. — Mrs. 0. H. Benton. 
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PARKER HOUSE ROLLS. 

One quart of flour, one pint of warm milk, butter the size of 
an egg, one small half eup of yeast, a little salt ; mix and let stand 
over night. Work down in the morning and let rise twice. . Roll 
out and cut with A biscuit cutter, buttering the edges and fold- 
ing over. Let them rise again about fifteen minutes and bake in 
a quick oven twenty minutes. 

SWISS ROLLS. 

Two eggs (beaten separately), one tablespoonful of sugar, 
one quart of flour, one tablespoon of lard or butter, a pinch of 
salt, one teacup of yeast. Beat eggs and sugar together, then add 
lard or butter, then other ingredients. Jlake into a stiff dough, 
let it rise for six hours, then roll, spread butter over surface, fold 
and cut either round or oblong, put in pan, let rise for two hours 
and then bake as any other bread,— .1/rs. Mary 'iVhitc, Missistiippi. 



One-half eake compressed yeast dissolved in one 'pint cold 
boiled milk, one quart flour, into which thoroughly mix one tea- 
spoonful of salt, one tablespoonful of sugar and one tablespoonful 
lard. Knead thoroughly and set to rise for about three hours. 
Make into rolls and set to rise again. Bake in hot oven for twenty 
minutes. — Mrs. W. H. Atkinson. 

CREAM TOAST. 

Slice bread rather thin, trim edges and brown. To one cup 
of boiling milk add thickening of two tablespoons cold milk, one 
tablespoon flour. When to the consistency of cream remove and 
stir into it one tablespoon butter and four hard-boiled eggs, which 
have bien thoroughly mashed, spread thick over toast and serve 
at once.— Mrs. Elizabeth Sanders. 

BREAKFAST CAKES. 

One pint of sweet milk, one pint of flour, two eggs, two tea- 
spoonfuls of baking powder, one tablespoonful of butter. Separ- 
ate the eggs, beat the yolks light in a bowl, add milk, then the flour 
and the butter (after melting). Whip the whites, adding those 
and the baking powder just before baking. Bake on a soup stone 
baker without grease. — Mrs. F. C. Huse. 
SALLY LUNN. 

The genuine Sally Lunn, as made in Vii^inia kitchens, is 
always a eake raised with yeast. It should be raised, baked and 
served in the same dish, and has little flavor in common with the 
so-called Sally Lunn, made with baking powders. Take five cups 
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of flour, and pour over it a eup of boiling water, add a cup of milk 
and a half cup of butter ; heat thoroughly, and when the mixture 
is blood warm add four eggs, a little salt, the same amount of 
sugar ; add last of all a half cup of home-made yeast ; beat hard 
until the batter breaks in blisters, set to rise over night, and in 
the morning put in the oven as soon as the fire is hot enough to 
bake it brown; it should be baked in an earthen dish and torn 
apart, not cut. — A Friend. 

SUPERIOR UUFFIN5. 

One quart of flour, one teaspoonful of salt, one tablespoonful 
of white sugar; rub in one heaping tablespoonful of butter and 
lard mixed, and one tablespoonful of Irish potato mashed very 
fine; pour in three well-beaten eggs, a half teacup of yeast; make 
into a soft dough with warm water in winter, and cold in summer ; 
knead well for half an hour, let it rise where it will be milk warm 
in winter and cool in summer. If wanted for 8 o'clock breakfast 
in winter, make up night before. At 6 o'clock in the morning 
make out into round balls (without kneading again), and drop in 
snowball molds that have been well greased ; take care to grease 
the hands also and pass them over the tops of the muffins, set 
them in a warm place for two hours and .then bake. "These are 
the best muffins I ever ate. "^Recipe given to Br. Patterson by 
Mrs. Cochran, daughter of Bishop Gregg, of Texas. 
BOSTOir BROWN BREAD. 

One cup sweet milk, one cup sour milk, one cup cornmeal 
and enough Graham flour to make a soft batter ; a pinch of salt, 
one eup of sorghum molass^, one teaspoon of soda dissolved in 
a little hot water. Steam this for two hours.— jl/rs. H. B. New- 
comb. 

BOSTON BROWN BREAD. 

One cup of Indian cornmeal, one cup of rye flour, one cup 
of wheat flour, one-half cup of molasses, two and one-half cups 
sour milk, one teaspoonful soda and salt. Steam three hours. — 
" " e Patterson. 



BROWN BREAD. 

Two cups of sour milk, one cup of molasses, one teaspoon 
salt, one of soda, two cups of Graham flour, one eup of cornmeal. 
Steam two .hours. Set in the oven just a few moments before 
serving. 

BROWN BREAD. 

One quart Graham flour, one small teacup cornmeal, one pint 
of New Orleans molasses, three eggs, a pinch of salt, half pint 
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sour luilk, small teaspoon soda. Put iu buttered tins and steam 
one and one-hall: hours. Then browu in a slow oven for half hour. 
—.Mrs. Julia F.Sdiicd, Cairo, III. 

POP-OTERS. 
Two cups sweet milk, two cups flour, two eggs,, butter size 
of a walnut, tablespoon sugar, a little salt. Jfake a smooth batter 
and bake in- gem pans. Make the pans hot before putting in bat- 
ter. — Mrs. Laura Ellis, Tcrrc Haute, Ind. 
EGG BREAD. 
One eup of meal, tivo tablespoons of cooked rice, scald it, 
then add one egg, one-quarter teaspoon of soda, one-half teaspoon 
yeast powder, pour in buttermilk until like soft mush ; have a pan 
hot, melt a tablespoon of lard in pan, pour half of lard in egg 
bread, sprinkle some meal in bottom of pan, then pour the egg 
bread in pan, cook in quick oven.— .Ui'ss 0. T. Abernathy. 
HCFFIHS. 
Scald a pint of milk, add a tablespoonful of butter, and when 
lukewarm half a cake of compressed yeast dissolved in a quarter 
cup of water, then add a teaspoon of salt and three cups of flour, 
beating for five minutes; when light add enough flour to make 
a soft dough, work lightly with the hand, divide into small balls, 
place each ball in a greased muffin ring and let rise; bake on a 
hot griddle until a nice brown ; never cut hot muffins, break or 
pull them open. 

LUNCH BREjU). 

Two eggs well beaten, a little salt, a teaspoon of sugar, one 
pint of flour, half cup of butter (melted) , one cup of sweet milk, 
two teaspoons of baking powder. Hake in fiat pan in a quick 
oven. Eat hot with butter.— .Vrs. Luke W. Ftnlaij. 
POTATO YEAST. 

Four large potatoes (raw), one large spoonful of salt, three 
tablespoon fuls of sugar, three pints of boiling water, one teaspoon 
of ginger; grate the potatoes and mix well the salt and sugar with 
them, th?n pour three pints of boiling water into the potatoes 
and let it boil slowly about ten minutes ; when milk warm add a 
cup of yeaat. After making this yeast once you save cupful to 
start with, being careful always to wait until it is cool.— ilfrs. 
Luke W. Pinlaij. 

BREAD HO. 1. 
At night peel, boil and mash four or five Irish potatoes, put 
in a bucket or any vessel three heaped tablespoonfuls of flour, two- 
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of sugar, and one teaspoonful of salt, scald this with a half pint 
or more of the potato water, then stir in the potatoes and thin all 
with cold water, and when milk warm add one cup of yeast and 
let stand till morning. This will mix to a stiff dough about five 
or six pints of flour, work a long while till smooth and blisters, 
let your dough rise until it more than doubles itself, then make 
into loaves lightly and quickly, without kneading ^ny more, and 
set to rise again ; bake about one-half or three-quarters of an hour 
in a slow oven,— Jtfrs. Luke W. Finlay. 
BEBAS NO. 2. 

When in a hurry, or forgotten to have potatoes cooked, take 
a pint of flour, sugar and salt, as in the preceding recipe, and 
thin it into a thin batter with lukewarm water in winter and 
add the same quantity of yeast as for the other. This will be 
ready by morning to mix and knead as the other bread, with flour, 
sogar and salt. The potato bread keeps moist longer, but is not 
so white. — Mrs. Luke W. Finlay. 

TEA BISCUIT. 

One Irish potato the size of an egg ; boil done and mash fine: 
Dissolw one cake of compressed yeast in one-fourth cup of tepid 
water, add potato with a pinch of sugar. Let rise ten minutes. 
Take one-half gallon flour, pour sponge in three eggs (not 
beaten), one-half cup of sugar, lard the size of an egg and on« 
cup of tepid water. Have a soft dough, let rise and work down 
three times with well -buttered fingers. "When made pour in a 
tablespoonful of melted butter, cut with biscuit cutter, put two 
inches apart in pans. Grease with butter top of each. Let rise a 
few minutes and bake in quick oven.— Mrs. F. C. Uuse. 
PARKER HOUSE ROLLS— UHFERMEHTED. 

Stir into a quart of sifted flour three large teaspoon fuls of 
baking powder, a tablespoon of cold butter, a teaspoon of salt 
and one of sugar, and a well-beaten egg; rub all well into the 
flour, pour in a pint of cold milk, mis up quickly into a smooth 
dough, roll it out less than half an inch thick, cut with a large 
cutter, spread soft butter over the top of each; fold one-half 
over the other, lay them a little apart on greased tins. Set 
them immediately in a hot oven. Rub over the tops with sweet 
milk before putting in oven, to give them a g^aze.— 3(rs. H. C. 
Wilson. 

BISCUIT. 

One quart of flour, heaping tablespoonful of lard, two level 
teaspoons of baking powder, one teaspoon salt; place Sour, salt 
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and baking powder in sifter and sift in a bowl, rub lard through 
till like sand with the hands, mix with sweet milk to a dough, as 
goft 88 can be handled, work thoroughly till perfectly smooth, 
roll about half an inch thick, cut and bake in quick oven ; serve 
at once.— ^rs. 0. H. Benton. 

^EAIEH BISCUIT. 

One and one-half pounds of flour, one-quarter pound of lard, 
one-half pint of cold water, one teaspoonful of salt. Mix thor- 
oughly. Beat until the dough blisters, which will be in about 
twenty minutes. — Mrs. Wharton 8. Jones. 
BEATEN BISCUIT. 

Three pints flour, one large* spoon lard, one teaspoon salt. 
Work the lard well into the flour, add one and one-half cups ^ 
water. Stir all together with the hand until it is a stiff dough, 
then knead it on the molding board until it is smooth, then beat 
it with the rolling-pin until it puffs up and seems light. KoU a 
half inch thick, priek with a fork and bake in a quick oven. — 
Mrs. W. A. Bohinson. 

BEATEN BISCUIT. 

One and one-half pounds of flour, measured after being 
sifted twice ; one-quarter pound of lard, two teaspoonfuls of salt. 
Mix it thoroughly with-one teacupful of ice water. Work with 
hands, put on the board and beat thirty minutes. Bake in very 
quick oven. 

SODA BISCUIT. 

One quart sifted flour, one teaspoon not quite even of soda, 
same of baking powder, one good tablespoon lard, enough sour 
milk to make a soft dough, work till smooth ; if sweet milk is used, 
use two teaspoons of baking powder. — Mrs. J. H. Sullivan. 
BUCKWHEAT CAKES. 

One quart water or milk warmed, one tablespoon molasses, 
one-half eake yeast, one tablespoon cornmeal, enough buckwheat 
to make this batter; let rise over night. 
BUSK. 

Three pints sifted flour, one large spoon melted lard, one pint 
milk, two eggs, one cup sugar, one cake yeast, warm milk, lard 
and sugar, and, stir till sugar is melted. Pour this into crock 
containing flour, knead well and add yeast and salt last: make in 
evening and let rise all night: in morning make into rolls and 
let rise till 11 o'clock, then bake.— iUrs. J. H. Sullivan. 
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POCKET-BOOKS. 

Beat the yoUis of two eggs with two heaping dessertspoons 
of sugar until light, add one-half cake of compressed yeast dis- 
solved in a coffee cup of sweet milk, one pint of fiour, and the 
whites of the eggs beaten to a stiff froth, set this to rise (takes 
about three hours), and when light add one tablespoon of lard 
and one of butter and a half pint of flour ; let it rise again and 
when light add another half pint of flour, roll out in strips one- 
half inch thick, butter them, fold and set to rise again ; when light 
bake quickly — Mrs. Anne L. Crump. 

SALLY LUMN. 

Two eggs, one cup sugar, butter size of an egg, coffee eup of 
sweet milk, two teaspoons baking powder, door to make a thick 
batter. Bake in quick oven about twenty minutes. — Mrs. J. H. 
Sullivan. 

DIXIE BISCUIT. 

Three pounds of sifted flour, two eggs, two tablespoons lard, 
one cup of yeast, one cup of milk. Mix at 11 o'clock, roll out at 
4 o'clock, cut with two sizes of cutters, putting small one on top. 
Let rise until 6 o'clock; bake twenty minutes.— ,Vrs. J. H. Sulli- 
van. 

BOSTON BROWN BREAD. 

One pint flour, one pint meal, one pint sour milk, one teacup 
molasses, one teaspoon soda. Pour into a well greased tin and 
steam two and one-half hours, then bake fifteen minutes. — Mrs. 
J. H. SvUivan. 

POTATO YEAST. 

One large potato boiled done, put in a bowl, add a tablespoon 
of flour, two of sugar. Mash together, jwur on the water the 
potato was boiled in, let stand to cool. When milk is warm add a 
teacup of hops or potato yeast ; let stand to rise in a white foam. 
Keep in a cool place. 

To Make the Rolls — One cup of yeast, one eup water, one- 
half cup sugar, one cup lard, white of one egg. Cream lard, 
sugar and egg together, then add yeast and water; stir in fiour 
enough to make a stiff batter; keep in a warm place. When well . 
risen stir in more flour to make a stiff dough ; set to rise, \\nien 
light work lightly, make into rolls. It will take about an hour 
to rise enough to bake. 

A Pretty Tea Roll^Roll dough thin, cut with a biscuit cut- 
ter, butter and lay one on top of the other, with the butter be- 
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tween. Take your three fingers and make a deep dent in center — 
don't let touch in the pan. This makes a pretty round roll with 
dimple in center. — Mrs. V. C. McGaramy, Kentucky. 
WHITE BBEAD. 

Sift three pints of flour into a bowl, add one tablespoonful 
of salt, two tablespoon fills of sugar, one heaping tablespoonful 
of lard, one cake of yeast dissolved in one and one-half cups of 
lukewarm water; knead into a light dough and let stand over 
night in a warm place. In the morning mold into loaves and 
let rise until they come to the top of the pan, then bake an hour 
in a moderate oven. In winter water used must be warmer, and 
the bread can be kneaded more, but the less it is kneaded in sum- 
mer the better, — Sister Augusta. 

BVCEWUBAT CAKES. 

If a small tablespoonful of molasses, with a fourth of a tea- 
spoonful (very scant measure), soda put in the molasses and 
boiling water poured over (just enough to dissolve soda), and 
added to your cakes just before baking, it will make cakes brown 
and sweet.— J/r*. 0. H. Benton. 
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Cakes. 

In making cake, it is very desirable that the material be of 
the finest quality. Sweet, fresh butter and eggs and good flour 
are the first essentials. The process of putting together is also 
quite an important feature, and where other methods are not 
given in this work by other contributors, it would be well for ' 
the young housekeeper to observe the following: Never allow 
the butter to oil, but soften it by putting in a moderately warm 
place before you commence other preparations for your cake; 
then put it into an earthen dish (tin, if not new, will discolor your 
cake as you stir it), add your sugar, heat the butter and sugar 
to a cream, add yolks of the e^s, then the milk, and lastly the 
beaten whites of the eggs and flour alternately. Baking powders 
in flour, spices, liquors may be added after the yolks of the e^s 
are put in, and fruit should be put in with the flour. The oven 
should be pretty hot for small cakes, and moderate for large. 
To ascertain if a large cake is sufficiently baked, pierce a broom 
straw through center. If done the straw will come out free from 
dough ; if not done dough will adhere to the straw. Take out of 
the tin in about fifteen minutes after it is taken from the oven, 
not sooner, and do not turn it over on top till perfectly cold. 
In baking a loaf cake it is always better to cover with paper until 
it hasraised nearly all it is going to, because if the cake bakes 
too quickly at edges it will puff up in the middle, making it a bad 
shape. It is a good rule also, before beginning, to mix a cake to 
have everything -ready, even to the pans.— .W. J. D. 

CHOCOLATE CAKE. 

One-fourth of a pound of grated chocolate, one cup sugar, 
one cup milk, two eggs; mix well and cook to consistency of miish. 
Set aside to cool. 

Batter— One cup sugar, two full cups flour, three-fourths 
teaspoonful soda sifted into flour, one-fourth cup butter. Beat 
eggs, sugar and butter well together; then add flour; mix all to- 
gether, and flavor with two tablespoonfuls of vanilla. Bake in 
rather quick oven in jelly pans.— .Urs. J. S. llobinson. 
MEPHISTOPHELES AMBROSIA. 

First Part— Three-fourths cup chocolate, one cup milk, one 
cup brown sugar. Jlclt these together and let them become cold. 
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Second Part — One eup brown sugar, one-half cup butter, 
one-half cup milk, two cups flour, yolks three eggs, teaspoonfiil of 
soda last. 

Add first part to second and bake in layers. Put together 
with any kind of soft white frosting. — Mrs. S. C. Emery. 
BLACK CAKE. 

Two pounds raisins, one pound citron, twelve eggs, two 
pounds currants, one pound butter, two pints of brown sugar, 
one pint of black molasses, four pints of browned flour, one pint 
of white flour, one glass whisky, two tablespoonfuls ginger, two 
of cinnamon, one of cloves, one of nutmeg, one-half of mace, 
one of baking powder, cream butter. Add sugar, then the yolks 
of e^gs well beaten, theb molasses, flour and whipped whites, 
whisky and spiees. Beat well. Last add the fruit. — Mrs. J. W. 
Brush. 

DELMOHICO CAKE. 

One cup of milk, two of sugar, three of flour, one-half cup of 
butter, whites of four eggs, two teaspoonfuls of baking powder. 
Beat the butter and sugar together, add the flour and milk, a lit- 
tle at a time; add whites last. Bake in two layers. 

Filling^Two cups of sugar, one-half cup of cream, one 
tablespoon of butter, one teaspoon of vanilla. Put in a pan and 
cook until quite thick. Pour on a dish and let cool for a few 
moments, then put in vanilla and beat until thick enough to 
spread.— Afrs. Elizabeth Sanders. 

MAPLE CARAMEL CAKE. 

Yolks of eight eggs, whites of two, two cups flour, one of 
butter, two of sugar, one of sweet milk, two teaspoonfuls of bak- 
ing powder, one teaspoonful flavoring. To the creamed sugar 
and butter add the milk and flour, with baking powder sifted into 
it, then the well beaten eggs. 

Filling — One pound butter, one pound maple sugar, one 
pound pecans. Pound the maple sugar, add two tablespoonfuls 
water and the butter. ' Place over fire until it comes to a boil. 
Remove and add nuts, and while hot put on cake.— 3/rs. Eliza- 
beth Sanders. 

SVHSHIHE CAKE. 

"Whites of seven eggs, yolks of five, one cup sugar, two-thirds 
eup flour; one-third teaspoonful cream tartar. — Mrs. Elkabetk 
Sanders. 

"THE BROWNIES' DELIGHT CAKE." " 

Make four layers of rich white cake, make a boiled frosting 
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of four eups sugar and whites of four e^s, divide in four parts ; 
mto one portion stir one fine grated cocoanut and pulp of one 
orange nibbed through a sieve, spread on bottom layer; second 
portion of frosting stir in a cup of chopped nuts and one cup of 
chopped raisins and one tablespoonful grated chocolate; third 
portion, one cup chopped almonds and half a eup chopped citron ; 
fourth portion, spread on the top of cake thick and smooth,^ 
Mrs. W. M. Earth, CaseyvUle, Ey. 

YELLOW SPONGE CAKE. 

Six eggs, yolks and whites beaten separately, six. ounces 
flour, ten ounces sugar, pinch, of salt, whip the sugar into the 
beaten whites, stir in the yolks, and, last, whip in the flour; bake 
in a moderate oven.— Mrs. O. T. Jaquess. 
BLACEBERKY CAKE. 

Three-fourths cup of butter, three eggs, beaten separately, 
two cups of flour, one cup of jam, one tablespoonful of cinnamon, 
one of allspice, one nutmeg, one cup of sugar, three tablespoon- 
fuls buttermilk, one teaspoon sugar. Cream sugar and butter 
together, then' add spices and jam, then well-beaten yolks of eggs ; 
next add alternately well beaten whites of e^s and sifted flour ; 
then with the buttermilk, in which the soda has been dissolved. 
Bake in layers and put together with white icing. — Mrs. J. A. 
Taylor. 

BLACEBERSY CAKE. 

Three eggs, one eup of sugar, one and one-half eups of black- 
berry jam, one cup of butter, two and one-half cups of flour, six 
tablespoons of sour cream, one teaspoon of soda, one teaspoon 
spice, two teaspoons of cloves, one teaspoon of cinnamon, one 
nutmeg, £i few pieces of citron ; if batter seems too thin add a lit- 
tle more flour. Bake in layers and put together with icing. — Mrs. 
Seabrook. 

WHITE CAKE. 

One eup of butter, three of sugar, five of flour, one of sweet 
milk; whites of ten eggs, one teaspoonf^il baking- powder, vanilla. 
Cream butter, add sugar, then milk, flour and eggs alternately, 
then vanilla. Bake in loaf.— .¥rs. Frank Ward. 
WHITE CAKE. 

One scant cup of butter, three cups of pulverized sugar. 
Cream these together until very light, and gradually beat in one 
eup of milk. Beat hard now; stir in four cups of sifted flour, 
two level teaspoons of baking powder (mixed in the last eup of 
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flour), nine eggs, whites beaten dry and' stirred in after the flour. 

Flavor with vanilla. Paper and grease pans. — Mrs. J. M. Bowen. 

WHITE CAKE. 

Whites of eight eggs, three-fourths cup of butter, two caps 
of sugar, three and one-half mips of flour (sifted Ave times), one- 
half teaspoon of bitter almond, two of cream tartar, one of soda, 
one and one-half cups of milk. Cream the butter and sugar thor- 
oughly, stir in milk and flour alternately, reserving one-half cup 
of milk to dissolve cream tartar and soda; whip it until it foams 
up, then- pour into the mixture ; add flavoring ; lastly the whites 
of eggs. This batter mvst be qnite thin. Bake in a quick oven. 
Use for layers or as a loaf. Reliable.— Mrs. W. M. Bees. 
WHITE CAKE. 

One cup butter, whites of eight eggs, two cups sugar, three 
and one-half cups flour, one cup sweet milk, two teaq>o(aifiils 
yeast powder, lepions or bitter almond, flavoring to taste. — Mrs. 
George B. Peters. 

WHITE CAKE. 

One-half cup of butter, two cups of sugar, three of flour, 
one of milk, two teaspoonfuls of baking powder, whites of eight 
e^B. Cream butter and sugar together, sift flour three times, in 
which the baking powder is added, alternating flour and milk, 
and when well mixed add white of eggs. Beat all well ; flavor 
with either bitter almond or lemon. — Miss Sallie Hayes, Nash- 
ville, Tenn. 

WHITE CAKE. 

Whites of fifteen egga, one pound of sugar, one pound of 
flour, half pound of butter, and teaspoonful of yeast powder, one- 
half cup of sweet milk. Flavor with lemon or bitter almond.— 
Mrs. H. B. Martin. 

CHOCOLATE CAKE. 

One-half cup of butter, two cups of powdered sugar (or one 
and one-half cups of granulated), one-half cup of sweet milk, two 
and one-half cups of flour, two teaspoonfuls of baking powder, 
whites of nine eggs. Creain .butter, add sugar and beat light, 
then the milk, beat the eggs stifi', put in one cup of flour and half 
the eggs, another cnp of flour and remaining eggs, put the baking 
powder in the half cup flour, stir in last, beat well. 

Filling— Two cups of sugar, one of water, boil until it 
ropes, then pour gradually over the whites of two eggs beaten 
stiff, melt one-fourth of cake of baker's chocolate and a piece of 
butter the size of a walnut together and stir in icing, flavor with 
vanilla. — Mis. F. C. ffiiae. 
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rstni CAKS. 

One pound butter, one pound brown sugar, ten eggs, three 
pounds raisins, one pound figs, one pound citrim, one-half pound 
almonds, one-half pound pecans, one tablespoon ground cinna- 
mon, one tablespoon allspice, one teaspoon cloves, one teaspoon 
mace, one grated nutmeg, one-half wine glass brandy- soak 
raisins and figs, cut fine in brandy. — Mrs. J. H. Allen. 
CHKAF PXniT CAKE OK "JAM CAKE." 

Two ciipa of flour (sifted), three eggs (whites and yolks 
beaten), one cup sugar, three-quarters cup butter, one cup black- 
berry jam, three tablespooafuls sour cream or buttermilli, one 
teaspooaful of soda, one teaspoonful allspice, one teospoonfol 
cinnamon, one teaspoonful nutmeg; bake in layers and put icing 
between. — Mrs. George B. Peters. 

FRUIT CAKB. 

One pound butter, one and one-quarter pounds sugar, one 
and one-quarter pounds fiour, one doiwn eggs, one and due-half 
pounds raisins, one and one-half pounds currants, one and one- 
half pounds citron, one-half pound almonds, tablespoon each 
cinnamon, allspice, one-half teaspoon cloves, one nutmeg, two 
baking powder, eight tablespoons brandy; bake four hours. — 
Mrs. C. Meister. 

FKmT CAKE. 

Ten ^gs, one pound each of sugar, butter, flour, raisins and 
currants, one-half pound citron, and chopped - figs, teacup of 
molasses, one of sour milk with teaspoon of soda, half pint of 
good wine, tablespoonful each of cinnamon, cloves and allspice, 
four tablespoonfuls of jam ; sift enough extra flour over the fruit 
to keep it from sticking together in a mass. — Mrs. C. N. Churchill. 
POOR HAirS FRUIT CAKE. 

One cup butter, one and a half cups brown sugar, two and a 
half cups flour, three eggs, three tablespoonfuls of sour milk, 
one-half teaspoonful of soda, three-fourths of a cup of black- 
berry or raspberry jam. This is excellent as well as economical ; 
can be used as "holcake" and served with sauce.— .Vrs. C. N. 
Churchill. 

WHITE FRUIT CAKE. 

Whites of eight eggs beaten well ; stir in two cups of sugar, 
one cup of butt«r, well creamed, and four cups fiour, one cup of 
sweet milk, one teaspoon of soda, two of eream tartar dissolved, 
flavor with almond, bake in layers. The fruit to go between: 
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One-half pound shelled almonds, one-half pound citron, one-half 
pound raisins well seeded; chop all together, mix with icing. 
Icing: Two cups of sugar, one eup of water, boil until it ropes; 
then pour it on the whites of three eggs beaten to a stiff froth ; 
when a little cool mix in fruit thoroughly, put between layer,— 
Mrs. 1. B. Taylor. 

WHITE FStnX CAKE. 

One pound of flour, one pound of sugar, three-quarters 
pound of butter, whites of sixteen eggs, two teaspoonfuls of 
baking powder, one pound citron eut fine, one coeoanut grated 
- fine, two pounds of almonds blanched and chopped, half glass of 
brandy; cream butter, add sugar, beat well, then put in .the eggs, 
the flour last, with the baking powder in it, then the brandy and 
fruit.— itfrs. F. G. Euse. 

AHGEL'S FOOD. 

Whites of nine eggs beaten very light, one and one-half eups 
of sugar, sift one eup of flour five times, one-half -teaspoon cream 
tartar. Add a piUeh of salt to eggs, then beat ; add augai- and 
then sift in flour. — Mrs. Elizabeth Sanders. 
COFFEE CAKE. 

Two cups of sugar, four eups of flour, one cup of butter, 
two-thirds eup of molasses, one cup of raisins, one eup of cur- 
rants, one-half cup of citron, one cup of strong coffee, one tea- 
spoon soda, four eggs, spices to taste.— .¥rs. M. S. Durham. 
DRIED FRUIT CAEB. 

Soak three cups of dried apples over night in cold water. In 
the morning chop them fine, put them on the.fire with three cups 
of molasses ; stew until soft. Just before taking them from the 
fire add one cup of stoned raisins. When cold add three-fourths 
eup of soft butter, three eggs, one tablespoonful of mixed spice 
and one small teaspoonful of soda. Bake about two hours in a 
moderate oven. A fine every-day fruit cake. — Mrs. B. M. Lake. 
FRUIT CAKE. 

One pound of flour, one pound of butter, one pound of 
sugar, twelve eggs, three pounds raisins, three pounds currants, 
two pounds citron, two nutmegs, two tablespoonfuls allspice, two 
tablespoonfuls mace, two tablespoonfuls cinnamon, one small 
glass of wine, one small glass of brandy, one eup of molasses, one 
teaspoonful of soda. Brown the fiour. Do not use extra flour 
for flouring the fruit. Stir the fruit in last, except the citron, 
and when about to put the cake in the pan put in a layer of batter 
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and then a layer of citron, sliced thin, now batter, and then 
citron, ^Dishing with the batter. This keeps it from sinking to 
the bottom. — Mrs. Mary Jordan. 

AH6EL FOOD CAKE. 

Two important things are requisite in making this eake to 
be flakey and light, "the mixing and the baking." One goblet 
of flour (sifted four times), one and one-half goblets of pow- 
dered sugar (sifted four times), the whites of eleven eggs, one 
teaspoon cream tartar. Place the whites in a deep bowl, beat 
with an egg whip to a stiff frotli. Place sugar in sifter and with' 
a large spoon stir eggs gently, always one way, having some one 
sift in the sugar very slowly as you stir. Put eream tartar in 
flour and have sifted in same manner as you stir. Put in a pan 
without greasing, bake in a moderate quick oven thirty-five min- 
utes. "When done turn out on a round sifter ; let stand until eake 
- falls out. Ice or sift sugar over.— 3/rs. 0. H. Benson, 
SPOHGE CAEE. 

Six eggs, one-half pound powdered sugar, one-quarter pound 
flour, one teaspoonful baking powder and vanilla. Beat whites 
of eggs to a stiff froth, add sugar, then beat in the well beaten 
yolks; add vanilla, flour and baking powder. Sift sugar twice 
and flour three times. Can be baked as layer cakes or as a whole 
cake. Chocolate icing. — Miss Heien Boyd, Washington, D. C. 
SPICE CAKE— LAYER. 

One-half cup butter, two cups pulverized sugar, six eggs, 
one cup milk, one teaspoonful vanilla, three cups flour, three tea- 
spoonfuls yeast powder. Cream butter and sugar together, beat 
the yolks, add to butter and sugar, add milk, stir in flour and 
yeast powder and vanilla ; beat the whites to a stiff froth and put 
in last. Fill three pans with the batter, then add to the balance 
two tablespoonfuls molasses, one-half teaspoonful cinnamon, 
cloves, allspice, nutmeg and a little mace. Put icing between.— 
Miss Helen Boyd, Washington, D. C. 

CHOCOLATE CAKE. 

"Whites of eight eggs, two cups sugar, one eup butter, three 
cups flour, one cup milk, three teaspoons baking powder. Beat 
butter to a cream, then add the sifted sugar, then the milk, then 
flour and last of all the eggs. The baking powder must be put in 
with the flour and the eggs must be beaten to a stiff froth. Divide 
into two eqaal parts and into half put one-half teaspoon ground 
cloves, one-half; teaspoon ground cinnamon and one teaspoon all- 
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spice. Bake in layers alternately, or after dividing grate one 
cake sweet chocolate and make into layers. 

Filling for Cake — To one pint of milk add one tablespoon 
butter. Heat milk and butter to boiling point, then stir in two 
eggs beaten with two cups sugar ; add two teaspoons com starch 
dissolved in a little milk and stir until smooth. Put between 
layers.— F»om Sister Augusta. 



One cup butter, two cups sugar, one cup milk, three and a 
creamed, six eggs, one cup of milk and four cups of sifted flour, 
two teaspoons baking powder. Flavor. 

Icing — Eight or ten nice large figs chopped fine. Put in a 
vessel on the stove one and one-half cups granulated sugar, one- 
half cup of milk, piece of butter the size of a walnut ^nd vanilla 
to flavor. Boil this hard for six or seven minutes, then, while 
hot, stir in the figs until sm'ooth. Put between layers. Walnute 
can be used instead of figs.— S. S. S. 

SIBBON CAKE. 

One eup of butter and two cups of light brown sugar well 
half cups pastry fiour, one and one-half teaspoons baking pow- 
der, four eggs beaten separately ; bake two parts as plain layers, 
to the third add one-half cup raisins, chopped and stoned, one 
cup currants, one-half pound shredded citron well floured, two 
teaspoons molasses, two teaspoons of brandy, one each of cinna- 
mon and mace ; bake and put the fruit layer in center with jelly 
or icing between and ice entire cake.— jtfrs. 0. M. Peck. 
HOVNTAIH CAKE. 

Sis eggs, half pound butter, one pound sugar, one pound 
flour, one teaspoonf ul yeast powder, half eup sweef milk. Cream 
the butter, then sift and add your sugar, then add the yolks of 
your eggs (previously beaten), then add the beaten whites and 
flour alternately, lastly the yeast powder dissolved in the milk. 
Lemon or vanilla flavorine.— i?u(A Martin. 

CREAU CAKES OS HOREHEADS. 
Six e^s, two cups sugar, two of flour, one spoonful of bak- 
ing powder, and two tabtespoonfnis of water; flavor to taste. 
Bake in patty pans; when cold cut out the inside of each cake 
with a very sharp knife, fill the hollow spaces with- whipped 
cream, sweetneed and flavored. The cream must be whipped 
until very stiff; then two cakes are joined together until all are 
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prepared in the same manner, and the top iced with fondant 
icii^. 

Fondant Icing — One cup of confectioner's Bugar, five table- 
spoons of hot water, boil till it threads, set aside till cool, then 
beat till white and creamy ; flavor to taste, and it is ready for use: 
—Mrs. C. N. ChurckiU. 

CREAM CAKE. 

Use any good sponge cake recipe for the cream filling, take 
nearly a pint of milk, put in double boiler; when at boiling point, 
add two well beaten eggs, one eup sugar, two tablespoons of com 
starch, and two of butter ; stir briskly till very thick, flavor with 
vanilla, and spread between the cakes, which should be taken in 
jelly tins.— Mrs. Dan Eees. 

OLD FASHIONED POUND CAKE. 

One pound of flour, one pound of sugar, one pound of butter, 
eleven e^s, whites and yellows beaten separate; one gill of 
brandy, one teaspoon of mace; beat the sugar and butter to a 
cream, then add the beaten yellows and brandy and mace, add 
flour, and lastly the whites well beaten ; beat all together half an 
hour to make light. — Mrs. 0. T. Jaquess. 

SPONGE CAKE. 

Six eggs beaten separately and added t<^:ether, one cup and 
a half of white sugar, sifted into the eggs gradually, then beaten 
t<%ether ten minutes; add the grated half of a lemon or a tea- 
spoon of essence of lemon, half a teaspoon of cream tartar, also 
add the juice of half a lemon, two teacupfuls of sifted flour ; bake 
half an hour. 

WHITE SPONGE CAKE. 

One gobletful and a half of powdered sugar, one goblet of 
flour, the whites of six eggs, a good teaspoon of cream tartar; 
mix flour, sugar, cream tartar and eggs tc^ether. — Mrs. L. W. 
Fintay. 

BLACKBERRY CAKE. 

Six eggs (beaten separately), one pint butter, one pint' 
sour cream, one pint blaekberry jam, one pint flour, <Hie pint 
SHjjar, two heaping teaspoons soda, (me tablespoon each of cloves, 
cinnamon, nutmeg and allspice. Bake in layer and let stand 
one week before using. Ice all over. Any kind of fruit desired 
can be added to above.— Mrs. J. T. Hinton. 
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PBCAK CAKE. 

The whites of eight ^gs, two cups of powdered sugar, two 
and one-half cups of flour (hoth measured after sifting), one- 
half cup of butter, one-half eup of sweet milk, two teaspoonfuls 
baking powder (in the flour). Cream the butter, add sugar, 
cream until very light, add milk, stir until very smooth, then 
add fiour and the whites of the eggs, which have been beaten to 
a stiff froth, alternately. Beat well. Cake is much better mixed 
with the hand. Bake in layers. 

For Filling— One cup of granulated sugar; place in a stew- 
pan with two tablespoonfuls of water, boU until it will drop 
thick from spoon. Have the white of one egg beaten to a stiff 
froth, stir in the sugar, remove from the fire and add a cup of 
chopped pecans. Put between layers. Ice with boiled icing, 
decorate with pecans which have been picked out whole halves.— 
Mrs. Benton. 

VELVET SPONGE CAKE. 

Six e^s (beaten seperately), two cups of sugar (beaten 
with the yolks), then add beaten whites, pour on this one cup 
boiling water (water must be boiling) . Stir in this three cups of 
sifted flour, one even tablespoonful of yeast powder.- JF. Ellen 
i'Skanks. 

SPICE CAEX. 

Three eggs (whites and yolks beaten seperately), one cup 
of sugar, three-fourths cup of butter, two cups of flour, one cup 
of jam, three tablfflpoonfula of sour cream or buttermilk, one 
tablespoonful of soda, one tablespoonful of allspice, one table- 
spoonful of cinnamon, one whole nutmeg. Bake in layers. — 
Hattie Collins. 

LADY CAEE. 

One pound of flour, one of sugar, three-fourths of a pound 
ot butter, the whites of sixteen eggs, two teaspoons of baking 
powder, one teaspoon of any desired flavoring extract. Cream 
butter and sugar together until perfectly light, using the hand. 
Sift flour, weigh and sift again with baking powder. Gradually 
mix in the flour and eggs beateri to a stiff froth. Put in flavor- 
ing and heat all together until smooth and light in the hand. 
Bake in a slow oven, covering with paper until done rising, — 
Mrs. M. S. Durham, Tcrre naute. hid. 



.y Google 



THE HOUSEKEEPER'S FKIEND. 31 

LATBK CAKE. 
Five eggs, one and a half cups of butter, three cups of sugar, 
four and a half cups flour, one cup of sweet milk, three teaspoons 
of haking powder. Beat eggs separately; sift flour twice. 

Icing — ^Whites of three eggs, three cups sugar ; add half cup 
of water to sugar; boil to light syrup; add this to beaten whites. 
Put between layers and sprinkle with nuts. — Mrs. Frank Gray. 
RELIABLE LATER CAKE. 
One pound flour, one pound of sugar, half pound of butter, 
eight eggs, one cup of sweet milk and two teaspoons of baking 
powder. Bake in layers and use any filling desired.— Mrs. E. H. 
Finley. 

SPICE CAKE. 
One cup of molasses, one eup sugar, one cup of butter and 
lai-d mixed, one cup of milk or water, two eggs, four cups flour, 
two tablespoonfuls of ground cinnamon, two of allspice, one of 
cloves, half nutm^, two teaspoons baking soda. Always grind 
your own spices.^ Mrs. Frank Gray. 

QUISSBT CAKE. 

One-half eup butter, one and one-half cups sugar, three eggs, 
one-half cup milk, one and two-thirds cups flour, one teaspoon- 
ful baking powder, si.^ tablespoonfuls or one-half cake grated 
chocolate. Put chocolate in vessel to dissolve; take two table- 
spoonfuls of hot water and rinse remaining chocolate from ves- 
sel; add flour and milk alternately and last put in chocolate. 
Cook in quick oven. — Mrs. E. H. Finley. 

COFFEE CAKE— WITHOUT EGGS. 

One and one-half cups brown sugar, one eup butter, one-half 
cup molasses, one eup cold strong coffee, one cup stoned raisins, 
five cups sifted flour, one teaspoon soda (heaped), two teaspoons 
pulverized cinnamon, one teaspoon cloves. Bake in layers. 

Filling— One cup sugar, one-half cup sweet milk, lump but- 
ter size of an egg. Boil until it ropes, beat until it creams. — Mrs. 
E. S. FinUy. 
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CHOCOLATE CRSAH CAKE. 

One oup sugar, quarter cup of butter, one heaping cup of 
flour, two e^ca, one and a half spoonfuls of baking powder, half 
cup grated chocolate, over which pour quarter cup of boiling 
water. Bake in two layers. 

leing^Two eups sugar, one cup of cream or milk, lump of 
butter size of walnut. Boil until it will cream, then stir until 
cold, when it will be thick enough to spread. Put on cake and 
over it spread melted chocolate.— .Vr«. E. H. FinUy. . 



ORANGE CAKE. 

Ten eggs, one cup of butter, measured after creaming, five 
cups flour, measured after sifting, three cups of sugar, one cup^ 
of sweet milk, one heaping teagpoon of yeast powder. 

Filling— One pound of sugar boiled until it spins, yolks of 
four eggs beaten with this syrup. Now add juice of two or three 
oranges, according to size, and grated rind of one, being careful 
to grate only the yellow part. Cook in double boiler until thick 
enough to spread. Beat well and spread on layers, then ice cake 
with what is left— Mrs. J. P. Hall. 
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Crullers, Doughnuts, Tea Cakes, Etc. 

DOUGHIfUTS. 

One cup of :5weet milk (half milk and half cream) one cup 
of white sugar, two eggs, two teaspoonfuls cream tartar, one (not 
heaping) of soda ; beat eggs and sugar light, add milk, the soda 
dissolved in the least bit of boiling water, add cream tartar with 
flour, cinnamon and nutmeg to taste ; make dough as soft as can 
be handled, roll, cut out, and fry in boiling hot lard. — Mrs. H. F. 
Dix. 

DOUGHNUTS. 

One quart if sifted flour, one teaspoonful of salt, one cup of 
powdered sugar, two eggs, one cup of sweet milk, two teaspoon- 
fuls of cream tartar, one teaspoonful of soda, flavor with nut- 
meg; take one pint of the flour, add salt, sugar and cream tar- 
tar, mix well, then add eggs, then milk, with soda dissolved in it, 
and last the other pint of flour; roll and cut out, fry in hot lard. 
— Bev. George Patterson. 

EXCELLENT DOUGHNUTS. 

One and one-half pounds flour, one-quarter pound butter, 
one-quarter pint water, one-half pound sugar, three eggs, one 
tablespoon baking powder; fry in hot lard.— Mrs. J. H. SuUivan. 
DOUGHNUTS. 

One cup of sugar, one cup of sour milk, one small teaspoon 
soda, one egg, one teaspoon melted lard, one pinch of salt, nut- 
meg; careful not mix too stiff. — Mrs. L. D. Albee, Detroit. 
THIN GINGES CAKES. 

One pint molasses, one egg, one and one-half cups sugar, 
one tablespoonful soda dissolved in one-half gill hot water, one 
cup butter and lard mixed, heaping tablespoonful ginger, cinna- . 
nion and spice, enough flour to make a soft dough, Roll out 
thin as wafers. Very good. — Miss Helen Boyd, Washington, 
D. C. 

GINGER SNAPS. 

One cup of brown sugar, two cups molasses, one cup of short- 
ening, two teaspoons of soda, two heaping teaspoons of ginger, 
three pints of flour ; stir the sugar and ginger into the flour, then 



..Google 



34 THE HOUSBKEEPEK'S FRIEND. 

rub in the shorteniog, add the molasses in which tlie soda has 
been dissolved, add more flour to roll out smooth, roll thin, bake 
quickly ; the stifler t^e douglk, and the thinnner they are rolled 
the snappier they will be ; they ^ould not be put away until per- 
fectly cold, — Mrs. S. C. Emery. 

CKEAH PUFFS. 

Put half pint of hot water and two-thirds of a cup of butter 
over the fire; when boiling stir iu one and a half etqts of sifted 
flour; continue atirring until the mixture is ^nooth and leaves 
the sides of the saucepan, remove from Are to oool. When eool 
beat thoroughly into it five well-beaten eggs, drop the mixture 
with a tablespoon on well-greased tins (biscuit pans will do), 
leaving space between to prevent touching; brush over each drop 
with the white of an egg ; bake about fifteen minutes in a quick 
oven. When the cakes are dcme they will be hollow; when cold 
make a slit and fill with the following: 

Cream Filling — Put one-half pint of eream or rich milk in a 
double boiler and place over fire; when at boiling point add halt 
pint of milk and one teacup of flour, stirred to a smooth eream, 
stir until very thick; then beat well two eggs and one cup of 
sugar, a level tablespoonful of butter and teaspoonful of vanilla; 
add this to the other mixture and continue stirring until it is so 
thick that it will drop, not pour, from the spoon. — K. C. G. 
CREAH PQFFS. 

One-half cup of butter melted in one cup of hot water; put 
in a small tin pan on the stove to boil. While boiling stir in one 
cup of flour; take off and let eool. When cold stir in three e^s, 
one after the other, without beating. -Drop on buttered tins and 
bake in a hot oven twenty to thirty minutes. 

Pilling — One cup of milk, one ^g, one-half cup of sngar. 
Thicken with com starch and flavor with vanilla. — Mrs. EUza- 
heth Sanders. 

CRUI.I.EKS. 

One cup of sugar, four tablespoonfuls of melted butter, 
three eggs {beaten separately), four tablespoonfuls of milk, two 
teaspoonfuls of baking powder, flour to roil out. Use essence or 
nutmeg.— 3/rs. Mary Jordan. 

WAFERS. 

Six e^s, twelve tablespoons sweet milk, six tablespoons but- 
ter, one-half teaspoon soda. Mold with flour half an hour and 
roll thin. — Mrs. Luke W. Finlay. 
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SOFT GINGBK BREAD. 



Two cups of molasses, one of softened butter, two table- 
spocms of ginger; heat one cup of sweet milk and stir into it two 
heaping teaspoonfuls of soda, add a handful of flour to the mo- 
lasses and butter, and as soon as the milk and soda boil pour them 
iu ; add flour until the mixture is as stiff as any cake batter ; bake 
in a slow oven. 

By adding flour to this recipe until as soft as can be handled, 
rolled out and cut out with cake eutter, makes excellent small 
ginger cookies for children.— Mrs. H. F. Dix. 
CSEAH COOKIES. 

One cup butter, one cup sour cream as thick as can be taken 
from the top of a cream jar, two cups sugar, two eggs, one tea- 
spoon soda, flour to roll soft and thin, sprinkle thickly with sugar 
and roll the rolling-pin over once lightly; cut and bake in a mod- . 
erate oven. — Mrs. W. A. BobtJtson. 

SOFT GIHGEK BKEAD. 

One cup of sugar, one cup of molasses, one cup of butter, one 
cup of sweet milk, four cups sifted flour, four eggs, one table- 
spoonful ginger, one small teaspoonful soda dissolved in the sweet 
milk ; heat molasses, butter, sugar and ginger to a cream, beat the 
yolks light and pour into the cream mixture, then add the milk 
and soda and lastly the whites of eggs and flour alternately ; bake 
in loaves or gems.— itfrs. George B. Peters. 
CKULLBSS. 

Fourteen tablespoonfuls of sugar, butter size of an egg, two 
eggs, four pints flour, two tablespoonfuls baking powder, one 
pint sweet milk. Flavor to taste. Do not make dough stiff 
enough to roll. Flour the hands well and shape in the hand. 
Fry in boiling lard, and do not allow them to touch bottom of 
kettle. When done roll in pulverized sugar.— Mrs. H. W. Jef- 
ferson. 

SOFT CREAM COOKIES. 

Three-quarters cup sour cream, one cup granulated sugar, 
one e^, one-quarter teaspoon soda, pinch of salt; mix very stiff 
with flour. — Mrs. W. A. Bobinson. 

TEA CAKES. 

Six eggs, three cups sugar, one pound of butter, three quarts 
of flour, in which sift two teaspoons of soda and four of cream 
tartar, one eup sweet milk, spice to taste. Beat eggs and sugar 
together, rub butter and flour together until thoroughly mixed.-— 
Mrs. M. L. Hull. 
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CHOCOLATE WAFERS. 

Six eggs, three quarte of flour, one light pound of butter, one 
teacup of sweet milk, two teaspoons of soda and four of cream 
tartar; rub butter and flour together, beat eggs aud sugar to- 
gether; add a grated cake of chocolate, taking out nearly a cup 
to mix with sugar for sprinkling over the top; sprinkle before 
cooking. — Mrs. E. E. Finley. 

SVGAR COOKIES. 

Two or three eggs (beaten separately), two cups of white 
sugar, one cup of butter or lard, one-half ciip of sour milk, one 
teaspoon soda, a pinch of salt, flour enough to make a soft dough. 
Flavor with lemon. Very aice.— Mrs. llamel. 
DBOP CAKES. 

One cup sugar (dark is best), one-half eup of molasses, one 
egg, one-half eup of shortening, one-half eup of sour milk, two 
teaspoonfuls soda, ginger or cinnamon and two and one-half 
cups of flour. JIake rather stift' and drop from the spoon in a 
large flat pan. 

GINGER SNAPS. 

One eup of butter or lard,- two cups of molasses; boil to- 
gether (let it just come to a boil). When cool add one table- 
spoonful each of soda and ginger, a pinch of salt, flour enough to 
roll. Knead well and roll very thin. Cut with ginger snap cut- 
ter.— Mrs. H. F. Dix. 

JEW CAEES. . 

Pour eggs beaten together, two cups brown sugar, one tum- 
bler of citron, one tumbler of nuts (any kind, chopped fine), one 
tablespoonful each of cinnamon, cloves' and allspice, one nutmeg, 
one teaspoon of soda, two of cream tartar stirred in the batter 
before putting in the flour, flour enough to roll out and cut like 
tea cakes. Two cups of sugar and whites of two eggs for icing. 
Cook as for ordinary icing, but not quite as much. — Throiigh 
Mrs. E. H. Finley. 

TEA CAKES. 

Three-fourths of a pound of butter, one pound of sugar, one 
teaspoonful yeast powder, five eggs, enough flour to make a soft 
dough. Season to taste.— .Vary Gibson. 
TEA CAKES. 

Two and one-half cups of sugar, four eggs (whites and 
yolks), then beat one cup of butter (cream it), one-half eup of 
milk and teaspoonful of yeast powder. Flavor with vanilla or 
lemon. Flour for soft dough. Cut calres very thin. Don't grease 
the pan. Bake quickly.— .1/rs. Annie Simmons. 
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GINGER BREAD WITHOUT EGGS. 

Three cups molasses, one cup butter, one eup aour milk, three 
teaspoons soda, three pints flour, spice to taste.— Mrs. E. M. 
Fvdey. 

SWEET WAFERS. 

One pint of flour, one teacup of sugar, three eggs, one table- 
spoonful of butter. Flavor with lemon. Mix as for cake and 
bake in wafer irons. 

FRBHCH CRACKERS. 

One and one-half pounds each of flour and sngar, three- 
fourths of a pound of butter, whites of five eges. Before cooking 
wash over with egg and dip in sflgar. — Mrs. Luke "W. Finlay. 

TEA CASES. 

Four e^s, two light teacups of sugar, one light cup of but- 
ter, two teaspoonfula of baking powder, eight cups flour. Cream 
the sugar into the eggs; after beating separately. -Then add 
melted butter to the yolks, then the whites, then the flour and 
baking powder. Roll thin : then bake quickly.— Mm Annie Boyd. 

PBCAH KISSES. 

, Take one jelly glass of pecan kemals, having the nuts as 
nearly in halves as possible. Into the whites of six eggs put four- 
teen tablespoons of granulated sugar— have the spoons a little 
more than level full. Mix the eggs and sugar and heat thor- 
oughly long and well, until they are stiff and will stand on paper 
without running. Beat in lightly the pecans and drop on smooth 
brown paper and bake in a moderate oven,— Mrs. R. B. Maury. 

PECAN EGG KISSES. 

Whites of six eggs, fourteen rounded tablespoons sugar, one 
cup pecans chopped. Put ^gs and sugar together, and beat for 
one hour, then stir in pecans. Have pans with brown paper in 
them ready. Drop from teaspoon on paper and cook in slow 
oven for an hour. — L. C. T. 
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Candies. 

HODOAT. 

One and a quarter pints of sugar, three tablespoonfuls of 
glucose, enough water to dissolve sugar well ; cook very done and 
try in glass of water ; if brittle, it is done. 

Three-quarters of a pint of sugar ; dissolve in water and cool 
like icing ; beat whites of three eggs very stiff and pour the syrup 
over them; beat thoroughly. Then pour the first mixture into 
the icing, flavor with vanilla and beat long and well. Mix in 
half pound of shelled pecans. Pour into a buttered dish and cut 
in blocks. Chocolate or gvated cocoanut may be used in place of 
nuts. — Miss 8vsie FirUey. 

PKAHXJX CAlfDY. 

Some gloomy day when young folks yawn. 

And wish the weary hours were gone, 

Go to your store-room and there get 

Brown sugar, heavy, almost wet. 

Send some one to a peanut stand, 

A quart, fresh roasted, you'll demand; 

Set all the children shelling these. 

And make them whistle, if you please. 

When these are ahetled, chop, not too fine, 

Butter some piepans, set in line. 

Then take a pouad of sugar, turn 

Into a pan and melt, not bum. 

But add no water. When 'tis done. 

And like thick syrup, quickly run 

Your cheeped up peanuts, lightly salt. 

And turn them in. If there's no fault. 

Stir just a minute, pour in tins. 

Cool, and then the fun begins. 

—Florence E. Pratt. 
CHOCOLATE, CANDY. 
Pick out one cup of pecans or English walnuts, cut in small 
pieces; two cupa of granulated sugar, two heaping teaspoons of 
butter, two-thirds of a cup of fresh sweet milk, and one and one- 
half ounces of baker's chocolate grated; put all the ingredients 
(except the ehocolate and nuts) in a granite saucepan, and cook 
over a moderate fire until thick, probably twenty minutes, stirring 
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often ; then add choeolate and a teaspoonf ul of vanilla ; after mix- 
ing well stir in nuts and pour in a greased dish ; when nearly 
eold cut in small pieces. — Irma Lee Jones. 
PDLt CANDY. 

Three cups of sugar, water and vinegar mixed to equal one 
cup, butter size of hickory nut; flavor to taste.— /rma. Zee Jones. 
PtTDGES. 

One-half cup chocolate, two cups milk, four cups sugar, but^ 
ter size of an egg. Stir as little as possible during boiling. When 
candy does not discolor water when dropped into it, it is done. 
Then take off stove and stir until nearly hard. Pour on buttered 
plate. If continued stirring will not harden it add a little more 
milk and boil again slowly. — W. M. E. 
SHOWN NODCAT. 

To one cup of almonds, blanched and chopped fine, take two 
cups of granulated sugar, put sugar in a granite saucepan, place 
over quite a hot fire, begin to stir at once and stir until entirely 
dissolved, being very careful not to burn ; when dissolved stir in 
the nute and pour immediately on a marble slab, which has been 
well greased ; after standing about half a minute roll with rolling- 
pin, which also has been greased ; then slip a knife under the edge 
and turn over quickly; roll again until thin. "While warm mark 
with a knife as deeply as possible into the size pieces you wish, 
and when cold it will easily .break where the mark is. — Irtyui Lee 
Jones. 

CHOCOLATE CREAMS. 

Three cups XXX sugar, dampen thoroughly with water, let 
■ boil until hairs from fork, take off, put kettle in cold water until 
candy is cool enough to put fingers in, then pour in dish and beat 
with wooden spoon until thick enough to knead with hand. After 
well creamed flavor with essence of peppermint and work well in. 
Put this in cups and set in hot water to melt until the consistency 
of cream. Drop from teaspoon on wax paper. When cold drop 
into melted sweet chocolate and drop back on wax paper. — Rosa 
B. Taylor. 

CHOCOLATE CARAMELS. 

One cup grated choeolate, two and one-half cups brown 
sugar, one-half cup West India molasses, two-thirds cup milk or 
cream, butter the size of an egg. Let boil until quite thick, stir-, 
ring constantly. Just as you remove from the fire stir in one 
tablespoon of vaniUa and beat very hard for a few minutes, then 
pour out on buttered plates, and before it is thoroughly cold cut 
in square.— Miss Annie HcChmg. 
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broXth sugas ckbah. 

Two poimds open kettle brown sugar ; add enoU'^h water to 
wet well; let boil (without stirring) until when dropped in cold 
water it can be picked up on finger. Eemove from fire, beat a 
little, then add one-half pound of shelled pecans. Beat until 
creamy, then pour on wax paper, and when cold cut or break. — 
Rosa T. Long. 

CHOCOLATE CAKAHELS. 

Three pounds of sugar, one-half pound of butter, one cup 
sweet milk, one cake of baker's chocolate. Cook until a little 
stirred rapidly with a spoon in a saucer will turn to sugar. 
Flavor with vanilla, pour on a buttered dish and cut in squares, 

CINNAHON BALLS. 

Three cups light brown sugar, one and one-half cups sweet 
milk; boil until it will thread and beat until cool enough and 
make in balls ; while heating sprinkle in chopped hickory nuts. 
Roll balls in cinnamon and stick a clove in each. — Miss Lydia 
Lewis. 

BUTTER CTIPS. 

Two cups sugar, one-half cup water, pinch of cream tartar; 
boil until it will harden in cold water, pour in a buttered pan to 
cool. Meanwhile prepare some thin rolls of fondant. As soon 
as the candy is eool enough to handle, pull it until it is white, 
keep near the fire to keep it pliable; form flat strips broad 
enough to enclose the rolls of fondant. Incase the rolls in these 
strips and cut into half-inch lengths.with scissors. — Mrs. L. Bos- 



WHITE TAFFY. 

Take two cups of sugar, one cup of boiling water and two 
teaspoons of butter, flavor to taste, do not stir, boil until it 
threads, pull white,— JHJss M. Mitchell. 

COCOANUT CANDY. 

Two pounds of sugar to one grated cocoanut. Moisten the 
sugar with the milk of the cocoanut, adding a little water if 
necessary. Boil until it spins, remove from fire and pour on 
grated cocoanut. Beat until cool and thick enough to drop from 
a spoon on waxed paper. — Mrs. E. H. Finley. 
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CBUtx p«pras]n]ra«. 

Put Qixe peund of sugar, a gill of water and a teaapoooful of 
cream tartar in a saucepan, atir ontil the sugar is disaolTed, boil 
antiJ it is soft and sticky when dropped in water, poar the mix- 
tore npim a large dish ; when cool beat until soft and creamy, put 
it again into a clean sanoepan, pnt this in a I'ai^er one of boiling 
water, add three drops of oil of peppermint, drop a half tea- 
spoonful on greased paper. 

COCOAKtri CANDY. 

Use equal quantities of loaf sugar and grated eocoanut, add 
enough cocosnut milk to moisten the sugar, boil very fast and 
stir often; when it begins to sugar, stir in the coeoanut as quickly 
as possible, pour in a buttered dish and cut with a warm knife. 
—Mrs. Mary Jordan. 



One cup of sugar and one of water cooked in a skillet until a 
spot as large aa a dollar scorched a dark brown. Add to this % 
cup of butter, one cup of sweet milk and three cups of sugar. 
Cook until a-iittle stirred in a saucer wiU turn to sugar quickly; 
beat tmtil it thickens, and add one cnp of shelled pecans. Drop 
on buttered paper from a kitchen spoon far enough apart not to 
touch when it spreads. — Mrs. Ben West. 

HtFT CARAMBL. 

Two cups of sugar, one eup of molasses, one cup of nuts, ta- 
blespoonful of butter, enough milk to moisten well. Cook until 
it ropes. Beat until it creams, add nuts just before pouring out 
on a buttered dish. Cut in blocks.— Mm. R. L. Crook. 

CAHAHEL CREAMS. 

Four cups of sugar,, two cups of milk, butter size of an egg. 
Pnt these into a saucepan and into another saucepan put one cup 
of sugar. Put both on stove and when milk and sugar comes to 
s boil pour the other cups of sugar, which has been melted, into 
it Let boil {stirring aU the while) until when dropped in e<dd 
water yon can pick up on finger. Remove from fire, add two 
empB of pecan meats and beat until creamy. Four tm wax pa^r 
and cut in squares.— iftwii T. Long. 
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Croquettes. 

MBAI CttOQQBTTES (IXALIAM). 

Two cups of cold meat, grated cheese, three eggs, one onion, 
one pod garlie, two tablespoonfuls olive oil, one-half enp of milk, 
butter the size of an egg, flour. Chop the meat fine, also the onion 
and garlie ; add butter, olive oil. Beat the eggs and add to other 
ingredients ; stir a little flour in the milk and add salt and pepper 
to taste. Let the whole be stiff enough with grated cheese to roll 
in little cakes the size of tea cakes, only twice as thick. RoH in 
flour and fry in butter and lard, half portion of each. Make a 
sauce of one-half glass of claret, teaspoonful Worcestershire 
sauee, a little butter, a pinch of flour. Put in the pan croquettes 
were fried in and brown. Serve hot. Any kind of cold meat can 
be used except mutton. — Miss Bosa Malalesta. 

CHICKEN CKOQUBITES. 

Boil one good sized chicken until tender. Remove skin and 
bones and chop fine. Add a small piece of celery, parsley, table- 
spoon butter, teaspoon salt and pepper to suit taste. Boil one 
teacup of milk. Dissolve two tablespoonfuls of fiour in a. little 
cold milk; add one beaten egg. Mix with the chicken. Boll in 
oval shapes, cover with cracker crumbs and drop in hot lard for 
a few minutes.— 3frs. JuUa P. Schied, Cairo. 

VEAL CROQUETTES. 

Three pounds of veal ; boil done and chop two pints of veal 
to one of boiled rice, three eggs, salt and pepper. Make into 
cakes, roll in e^ and cracker crumbs. Pry in hot lard.— Jtfrs. M. 
8. Durham. 

SWEETBREAD CROQUETTES. 

Soak a pair of sweetbreads in salt water for an hour. Put 
in a saucepan, cover with boiling water and let cook half an hour. 
Drain and set aside to cool. Trim free of all fat and e^nstle- 
Chop fine, sepaon with salt, pinch cayenne, a tablespoonful of 
mtneed parsley and a little nutmeg. Miuee one dozen canned 
unshrooBV and mix with the sweetbreads. Put one tablespoon- 
ful of butter into a saucepan, stir over fire until melted, add oae 
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tablespoonful of flour and let cook until it bubbles. Mix iu one- 
half eup of cream with two tablespoonfuls of jellied stock, stir 
until a smooth sauce ; mix with the sweetbreads, take from fire, 
spread out on a large dish and set on ice until eool. Mold into 
croquettes, dip first in beaten egg, then in cracker meal; fry in 
boiling lard ; take up ; serve at once. — Mrs. 0. H. Benton. 

VEAL CROQUETTES. 

For three pounds of veal. Fry the veal a little while on 
one side and then turn and fry the other; then add half a teacup 
of hot water. Cover over and set back a little to steam. "When 
done and cold chop and salt. Put on two cups of milk to scald, 
beat four e^ yolks and pour the scalded milk slowly over the 
beaten e^ yolks, then put on the fire and stir until done; two 
cups of bread crimibs stirred in. Clover and set back. To that 
add a piece of garlic the size of a small pea, small pinch of pul- 
verized cloves and nutmeg. Add a large tablespoon of, butter, 
then pour in the meat and mold. Dip iu egg and cracker crumbs 
to fry.— jtfrs. E. W. Mitchell. 

HAM CROQUETTES. 

One cupful of cooked ham chopped fine, one of bread crumbs, 
two of hot mashed potatoes, one tablespoonful of butter, four 
eggs, a pinch of cayenne pepper. Beat potatoes, ham, butter, 
pepper and three eggs well together. Let cool and shape. Roll 
in bread crumbs, dip in beaten egg, then in bread crumbs. Drop 
in hot lard and brown. 

KICE CROQUETTES. 

One teacupful of rice boiled in the usual way; drain care- 
fully, stir in two well-beaten eggs, one tablespoonful of grated 
cheese, half a tablespoonful of butter, half a teaspoonful of salt. 
Take a little grated ham or chopped chicken, add to it salt and 
pepper, make into a bali the size of a marble, press into the rice, 
which mold around it and fry as you would other croquettes. — 
Mrs. Ben West. 

SALMON CROQUETTES. 

One can salmon ; remove all bones and mash up smooth, salt 
and pepper to taste; two eggs; grate bread crumbs until you 
have half as much as you have salmon ; make into three-cornered 
rolls, dip in beaten egg, then roll in dry bread crumbs and fry.— 
Mrs. B. M. Lake. 
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CHICKEN CROQUETTES. 

One good-sized hen, one-fourth pound of butter, half pint 
of sweet cream, a little ground nutmeg, three tablespoonfuls of 
flour, half pint chicken stock, salt and white pepper to taste, 
juice of h^ a lemon, one-fourth can mushrooms. Boil the 
chicken, let it coo), remove the meat from the hones, cut in small 
pieces and chop the mushrooms. Melt the butter in a saucepan, 
stir in the flour, cream and stock; stir for about two minutes, 
take from the fire, add chicken and mushrooms, spread on a 
dish, and let it cool. When cold shape in desired form, dip in 
egg and cracker crumbs, fry in boiling hot lard two or three 
at a time.— £. J. Y. 

CHICKEN CROQUETTES. 

Two sweetbreads, boiled, one teacupful of boiled chicken, 
hashed, one boiled onion, one teacupful of boiled bread and milk, 
quarter of a pound of butter, salt and pepper. Chop sweet- 
breads and chicken very fine, mix in well the other ingredients, 
shape into rolls, then dip in the yolk of an egg, then in cracker 
dust; fry brown and serve on crisp lettuce leaves.— Mrs. H. N. 
T&wner. 

BRAIN BALLS OR CROQUETTES. 

Take a set of calf brains and scald for ten minutes; then 
remove skin and veins. Beat with the yolks of two or three eggs 
teaspoonful of chopped sage and thyme mixed and one of chop- 
ped parsley, a teacup of bread crumbs and three tef^poonfiJs 
of fiour; salt and pepper to taste. Fry in balls. —Mrs. Fams- 
worth. 

BRAIN CROQUETTES. 

Two sets brains, three eggs, one and a half cups cracker 
crumbs, piece of butter size of egg, juice of one lemon, salt and 
pepper to taste, a little chopped parsley. Wash brains in cold 
water, then lay in warm water. Skin and rinse. Put on to 
cook with scalding water. Boil until perfectly tender. Drain 
off water, mash fine with potato masher and add beaten eggs, 
then cracker crumbs, butter, parsley, salt and pepper. Allow to 
cook until thick. Set aside to cool; make into croquettes, roll 
in egg and bread crumbs and fry. — Mrs. Evelyn P. Estes. 
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FISH CROQUETTES. 
Three pouads of fish, three teaspoonfuls of salt, three tea- 
spoonfuls of parsley, juice of one and a half lemons, two cups 
of cream, three tablespoons of butter, three tablespoons of flour. 
Chop fish fine and add salt, paTsley, lemon juice and cayenne. 
Put cream on to boil. Bub butter and flour together until smooth 
and stir into boiling cream and cook two minutes; season lightly. 
Now stir this into fish; mix well and turn into dish to cool; roll 
in bread erumbs ; then fry. — Mrs. J. A. Taylor. 



BEEF CROQUETTES. 
Boil one pound of' lean beef until tender. Eim through a 
chopper.. Add one iron spoonful of mashed potato (more than 
this will make them crumble), one teaspoonful of baking pow- 
der, a tablespoonful of onion juice, one or two eggs, a little 
cream or sweet milk to soften the mixture, and pepper and salt 
to taste. Mold into email pyramids, roll in bread erumbs, dip in 
beaten egg, roll in crumbs again and fry a golden brown in deep 
fat. If you wish to prepare them before needed, they can be 
nicely reheated by standing them on brown paper to run in the 
oven. — Mrs. Ben West. 
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Desserts. 

CHAKLOTTB RUSSE, ICES, USS AXD PUDDINGS. 
CHABLOTTE ItOSSE. 

Two tablespoons of gelatine soaked for ten minutes in six 
tablespoons of sweet milk and then stirred over the fire until dis- 
solved thoroughly ; immediately stniiD and set aside to cool until 
just warm to the finger; have ready one Quart of.eream^ well 
whipped, the whites of three eggs beaten with twelve iqKKtQS of 
pulvOTized sugar as for meringue, and then with the cream to 
which add slowly the gelatine and milk, beating all the time; 
whip thoroughly and pour into a mold lined with lady fingers, 
and set aside to congeal. — Mrs. Maury Galbreatk. 
CHARLOTTE SUSSE. 

Take two tablespoonfuls of Cooper's gelatine and soften in 
a small teacup of cold water; when well soaked add a little 
boiling water to dissolve it, and four heaping tablespoonfuls of 
granulated sugar; when cool strain slowly ioto a pint of rich 
cream that has been chilled in ice and whipped to a stiff froth, 
beating slowly all the time while the gelatine is being put in; 
flavin- with vanilla; a teacup of almonds blanched and chopped 
fine may be aded. — Mrs. F. C. Huse. 

CHARLOTTE RUSSE. 

One-fourth of a package of gelatine soaked in one cup of et^d ^ 
milk one hour. Set the vesel containing that in a pan of hot 
water ^d in a few moments it will be dissolved, then set by to 
cool. Sweeten one quart of cream to taste (about ©ne-half cup of 
pulverized sugar) and flavor with a wine glass of sherry. Whip 
the cream. Beat four egg whites very dry, then add one small 
cup of sugar. As soon as the gelatine begins to thicken or rope 
stir in the egg whites. When this is well mixed add the whipped 
cream and set on ice. Line the bowl with lady fingers.— Mrs. J. 
M. Bowen. 

QOICE CHARLOTTE RUSSE. 

One quart of cream, six egg whites, six tablespoonfuls of 
granulated sugar, one dozen and a half lady fingers, one tea- 
apoonful of vanilla. Whip the cream. Beat the eggs to a stiff 
froth, ^dd sugar gradually. Mix this with the whipped cream. 
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stirring very lightly. Flavor with the Vanilla and pour into a 
mold lined with lady fiDgera. — Mrs. Wharton S. Jones. 
CHARLOTTE RDSSE. 

One quart of cream, whites of four eggs and yolks of three, 
one-half pound of white sugar, one-half ounce of gelatine. Whip 
cream to a stiff froth and the beaten whites. Beat sugar and 
yolks together until light. Mix aU together, and, lastly, add the 
gelatine dissolved in one-half pint of warm water or milk.— Mrs. 
Mary Jordan. 

WIHE JELLY. 

To on'fe package of Cox's gelatine dissolved in a pint of cold 
water add three pints of boiling water and one pound of white 
sugar, the juiee of three lemons and the rind of one, one pint of 
wine. Strain through a flannel hag.— Mrs. Luke W. Finlay. 
KB&SIAW CREAM. 

Cover one package of Cox's gelatine with cold water. When 
dissolved add one cup new milk, one cup sugar; heat to boiling 
point, stirring frequently, then set away to cool. Whip one quart 
of cream until light ; beat well the whites of six eggs ; add both 
to the mixture. Place jelly in molds when congealed. Serve in 
slices with cream.— Mrs. J. H. Allen. 

TAPIOCA CREAM. 

Soak three tablespoonfuls of tapioca over night in just 
enough water to cover it. In the morning boil one quart of milk 
with the soaked tapioca by placing it in a tin or granite vessel; 
set in water to boil ; one cup of sugar and a little salt. Beat the 
yolks of three eggs thoroughly. When the mixture has boiled 
ten minutes stir in the yolks. Remove from the fire ; stir rapidly 
for five minutes. Flavor with vanilla. Line your dish with lady ■ 
fingers and then pour in your tapioca cream, with the beaten 
whites of the eggs over the top of the cream. Sift sugar over the' 
top. 

N. B. — Instead of the beaten whites of eggs use whipped 
cream when it is convenient. — Mrs. S. J. Shepherd. 
INSTEAD OF ICE CREAM. 

A choice new dinner dessert to be used as a substitute for 
ice cream is made in this way. Whip a pint of cream to a froth, 
and color with vegetable coloring either very pale green or rose 
color: soak one-fourth of a box of gelatine in a quarter of a cup 
of cold water until soft, then set in hot water until it dissolves ; 
stir three ounces of powdered sugar into the whipped cream, so 
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lightly that you do not break the froth, then strain the gelatine 
and mix thoroughly, but very lightlj' : when the mixture begins to 
thicken season gradually with fourtablesiKxinfuls of sherry wine, 
and one-half teaspoonful of vanilla; add one-half cupful of 
blanched almonds chopped fine; pour into small cups or punch 
glasses ready for serving, set in refrigerator and serve cold. If 
a more elegant dish is desired, garnish the top of each cup with 
candied fruits or flowers, violets, rose leaves (candied), in very 
small quantities. 

Ices 

PEACH SOUFFL^. 
"A pretty dish to set before a king." Requires no skill 
beyond that of any woman of average brain and such an ice 
cream freezer as is seen in every kitchen. Pare and cut into 
bits fine soft peaches, place them in a porcelain kettle on the back 
of range till the juiee runs freely. Strain through either a hair 
sieve or fine cloth, and to one quart of juice add one quart of 
water. Rub to a cream twelve eggs and two pounds of sugar, 
then add fruit juice and water, and pour all together into a stew- 
pan or kettle. Boil the mixture till it becomes as thick as custard, 
stirring carefully all the while ; then strain again and beat briskly 
till cold, freeze after the manner of an ordinary ice and serve 
with cream sweetened and flavored with the fruit.— itfrs. 0. H. 
Benton. 



-CHOCOLATE ICE CREAM. 

Put half gallon milk on to boil with 2 or 3 pieces of stick 
cinnamon to flavor. When hot add 2 teacups of sugar and 2 
tablespoons of gelatine (thoroughly dissolved). Have S table- 
spoons of grated chocolate melted and perfectly smooth (this 
may be done by adding some hot milk to the chocolate), and 
stir into the milk. Let boil together a few minutes. "When 
cold flavor with vanilla extract and add 1 1-2 pints of cream 
(whipped). This will make 1 gallon. — Miss Kate McNeal. 
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MOUSSE. 

One-half pound eaiidit'd cherries, oae-third cup of Cooper's 
gelatine, one-third enp of cold water, one-third eup of hot water, 
one eup of sugar, six tablespoonfuls sherry wine, one quart of 
cream. Whip cream to a stiff froth, add gelatine dis.solved in the 
water, sift in the sugar, then the wine. Pack in freezer and let 
stand six hours.— Mrs. George B. I'clcrs. 

MILK SHERBET. 

One-half gallon milk, ei^ht lemons. Take juiee of four 
lemons and cut four up (peeling and all) ; take out seeds. 
Sprinkle one and one-half pints of sugar over lemons and let 
stand a few hours. Put in freezer and let it get thoroughly chilled 
before putting in milk to prevent curdling. Freeze all together. — 
Mrs. J. E. Bcashij. 

LEMON CREAM. 

Eight lemons, one quart cream, one quart milk, one and a 
quart pounds sugar. Squeeze lemons and eut peeling of two or 
one and a half into bits. Pour over sugar and let stand for two 
hours or more, if convenient. "When ready to freeze, put lemon 
juice and sugar in freezer and allow to get thoroughly cold. Then 
add milk and cream. It will not curdle. If lemons are not very 
juicy add more.— Jl/rs. Evdyn P. Estcs. 

ORANGE ICE. 

One dozen oranges, four lemons, two large cups sugar, teacxip 
of sherry wine, cut tops off oranges, scrape out inside into a bowl, 
and then strain. Boil the sugar with twice the amount of water 
until reduced one-half. Squeeze lemon juice into sugar and 
orange juice. Put in sherry. Freeze and pack in hulls of 
oranges. Keplace tops and serve—Mrs. Evelyn P. Estes. 

APRICOT SHERBET. 

One can California apricots rubbed through a sieve, one 
quart of water, one pint of sugar and juice of one lemon. Mix 
well together and put into the freezer. When about half frozen 
add the whites of two eggs well beaten.— ,1/rs. O. T. Jaqitrss. 
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SUPEKB ICE CSEAH. 

One quart milk, one pint cream, whites of five eggs and yolk 
of one, four tablespoonfuls of sugar, three tablespoon fuls of sifted 
flour in a half cup of cold milk, two teaspoonfuls lemon extract, 
one teaspoonful vanilla extract. Beat the whites of eggs very 
light, then add the sugar and yolk of egg. Stir this into the boil- 
ing milk, then add the one-half cup of milk, into which has been 
put the flour. When this is thick remove from the fire, allow to 
cool, then add the extract and cream. Sweeten the cream to taste 
before putting it in the custard.— .¥rs. George B. Peters. 

LOTUS CREAM. 

Juice of six lemons, juice of nine oranges, one can of grated 
pineapple, two pounds of sugar, whites of four eggs, one and one- 
half pints of water ; put water and sugar on to boil until it thick- 
ens; pour this over the whites well beaten; put all fruit juices 
into the freezer and pour the icing on top ; do not mix until 
ready to freeze. — Mrs. Winston F. Garth, Huntsville. 

APRICOT SHERBET. 

One can California apricots rubbed through a sieve, one 
quart water, one pint sugar, juice of one lemon; mix well and 
freeze; when about half frozen add the whites of two eggs well 
beaten.— jtfrs. 0. T. Jaquess. 

ICE CREAH FOUNDATIOH. 

Two whole eggs well rubbed up with one cup sugar and one- 
half cup sifted fiour. Add slowly one pint boiling milk, stirring 
constantly. Then set on stove and stir steadily until it thickens 
(quite stiff.) When this is cold add to it one quart of cream 
and flavor with vanilla: freeze. Chopped pecans could be added. 
— jtfrs. Holladay, Virginia. 

UILK SHERBET. 

One gallon new milk, six lemons, one generous pound of 
sugar, rub lemons and squeeze juice into sugar, slice and add 
rinds of three lemons, put in freezer wnd pack with ice and salt ; 
when ready to turn pour in your milk and freeze immediately. 
If convenient one pint of cream adds greatlv to it.— Mrs. J. T. 
Pettit. 
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PEACH SHERBET. 



One quart of mashed peaches, one quart of water, one pint of 
sugar; boil water and sugar together and coi>i, add to peaches, 
freeze a while, then stir in the beaten white of one egg ; if not 
acid enoiigh add a little lemon juice. — Mrs. S. F. B. 



MILK SHERBET. 

Three pints sweet milk, one pound sugar, five lemons; 
squeeze lemons over the sugar, saving one-half lemon, which must 
be sliced as thin as possible and put with sugar also, let this 
stand on ice untU thoroughly cold ; be sure that the milk is per- 
fectly fresh, and let it get ice cold before mixing with the sugar 
and lemons, then stir together and freeze; if you wish to flavor 
with pineapple use only two or three lemons and a small can of 
grated pineapple.— .¥iss Annie McClung. 

FRUIT ICE. 

One. quart water, three cups sugar, one three-pound can of 
fruit (apricot is nice) ; when this begins to freeze whip two eggs 
(whites and yolks), and stir in; if Jruit is not acid, add one 
grated lemon. — Miss Annie McClung. 

SHERRY CREAM. 

One quart rich cream, one and one-half eups of sugar, one- 
half pint good sherry wine ; whip cream, add sugar and wine and 
freeze. — Mrs. IV, P. Brown. 

BRULE. ' 

One quart morning 's milk, six eggs, six tablespoons of sugar ; 
make a custard of this. First put milk on and let it come to a 
boil, beat eggs and sugar together, then pour milk in after it has 
come to boil, strain and put on back of the stove, put skillet on 
and get it hot, two cups of dark brown sugar, one-half cup 
water, scorch a good brown, then pour custard in and stir over 
the fire until alt is dissolved ; set away to cool. Before putting in 
freezer add a quart or less of cream whipped. — Miss Craft. 
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FRENCH LEMON SHERBET. 

Make ooe and one-half gallons of rather "acid lemonade, 
using twelve lemons, grate the peel of three or four, add to the 
lemonade and let gtand twenty minutes; pour a pint of cold water 
over a bos of gelatine, when soft pour over it one pint of boiling 
water; put this in the lemonade, beat whites of eight eggs with 
three pounds of sugar until thick as icing; have the lemonade 
thoroughly chilled in freezer, then add eggs and lastly one pint 
of whipped cream; freeze slowly. Delicious.— ilfrs. Fred Ander- 
son. 

MAPLE PARFAIT. 

Beat the yolks of six eggs until light, add three-quarters of a 5^1^ *. 
cup of maple syrup. Place the mixture on the fire and stir con- i-Ci.^ - 

stantly until the eggs have thickened sufficiently to make a thick '' 

coating on the spoon- Turn into a bowl and beat with egg beater 
until eold, it will then be very light. When cold add one pint 
cream, which has been beaten to a stiff froth, stirring all lightly 
together. Then turn into a mold and pack in ice and salt for six 
hours or freeze. — Miss Craft. 

ICED CABINET PUDDING. 

Rnb. two ounces stale lady fingers and two of macaroons 
through a coarse sieve, beat six eggs until light, with four ounces 
of pulverized sugar; stir this into a quart of milk brought to the 
boil in a double bcilcr, and crntinue to stir imtil it coats a krife 
blade, take fiTin the fire 3nd add one-fourth box of gelatine, 
which has I ''cn soaked in .n little cold water for an hour, and 
strain; set aside lo cool. line the bottom and sides of a mek'n 
mold with preserved or candied cherries, slices of quince prt-- 
seroves, pineapiile 1 1 any kind of preserved fruit liked, and put 
in layer of broken sponge cake, sprinkle with pounded macaroons 
an<l lady linirers, add layer of fruit and so on till mold is full; it 
will require half pound of sponge cake for this recipe; flavor 
the custard and pour it over, dip a strip of muslin two inches 
wide in melted butter and bind it over the joint, pack in ice and 
salt and freeze for three hours. "When ready to serve dip mold 
quickly in hot water and turn out; serve with whipped cream. 
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Pastry. 



In making pastry have lard and water ice cold and handio 
as deftly as possible. Too nltieh water makes pastry tough. 
PUFF PASTE. 

One pound of best fionr (sifted), one of butter. Place the 
flour on marble slab, make well in center, squeeze half lemon and 
add yolk of eg^ beaten with a little ice water, stir with one hand 
and drop in ice water until paste is as hard as the butter. Roll 
paste in smooth squai'es an inch thick; smooth aid^s witli rolling 
pin ; spread butter over half the paste, lay the other half in cool 
place for fifteen minutes. Repeat the folding process six times, 
allowing fifteen minutes between each rolling, and the paste is 
ready for use. Handle as little as possible through whole pro- 
cess. Rich paste requires a quick oven,— j6f. M. B. 

FIHB PASTBT FOR PIES. 

In making fine pastry it is necessary to have everything as 
cold as possible. Into the cold chopping bowl weigh twelve 
ounces of flour, nine ounces of fresh butter. Chop together until 
the lonifM.of butter are the size of hazlennts. Make a hole in 
the center, add the yolk of an egg, a teaspoon of salt, scant spoon- 
ful of lemon juice and one giU of ice water. Mix all 
together with two flngers ; do not knead. The dough must look 
very rough. If not perfectly cold place it where it will be chilled 
until ready for use. 

DELICIOUS LEUON PIE, 

Riud and juice of one lemon, one cup sugar, three-fourths 
cup of water or boiled milk, tablespoonful of flour, four eggs. 
Beat the yolks and two whites of the eggs thoroughly, add sugar, 
then flour, then the milk or water (if the milk is not perfectly 
fresh use water), lastly add the juice and grated rind of a lemon. 
Pour into a large pie tin lined with pastry and bake in a slow 
oven. Make a meringue of the whites of two eggs and drop over 
the top of the pie ; return to the oven and bake a delicate brown, 
—Mrs. S. H. Milbiirn. 

CHOCOLATE PIE. 

Two cupfuJs of sugar, one of water, two and one-half of 
sweet milk, one-quarter cake of Baker's chocolate, three table- 
spo<}nfuls of com starch, five eggs. Take one cup of milk, the 
water and chocolate, boil and cool; then stir in the other ingre- 
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dienta, saving the whites and (aeringue; flavor with vanilla to 
taste. Bake in piepans covered with pastry. When done spread 
:aeringue on^ top and brown. , . , 

■ Meringue — Beat e^s- light, add three-quaiijers: of a cup of 
sugar slowly. — Mrs. F. C.Wuse. '. 

SQUASH pm. 
Sift through a fine' sieve. Ji'br each' pie bne-half cup of 
squash, one and one^half cup of boiling milk, two' spoonfuls of 
sugar, two eggs, teaspoon cinnamon, also ginger or nntmeg. 
Beat together, pour boiling milk on it, stirring quickly.-— itfrs. 
H.F.Dix. 

JELLY PIES. 

One-half cup butter and one cup sugar stirred to a cream, 
then add the yolks of five eggs, one cup of jelly, and last add the 

whites of the eggs beaten to a stiff froth. Bake in one crust.— 
Mrs. 0. T. Jaquess. . 

LEHON PIE. 
For two pieces juice of three lemons, one cup sugar, yolks of 
six eggs, one cup milk ; stir sugar and lemon juice together, then 
add yolks of eggs; two tablespoonfuls of sifted flour, stir the 
flour, in about one-quarter of a cup of milk to mix, adS'tp' the 
sugar and eggs, and last add the cup of milk; bake in one crust; 
while baking beat the whites of the eggs to a stiff froth, add a 
cup of sugar, put on the pies when done, sprinkle over tbem a 
little sugar and brown in a slow oven.— itfrs. H. E. Hanson. 



One cup sugar, one-half cup butter, one-half cup milk, one- 
half cup molasses, four eggs, leaving out the whites of two, one 
tablespoonf ul vanilla ; beat butter and sugar to a cream, add the 
well-beaten eggs and other ingredients; place in double boiler 
and cook until thick ; pour into baked crusts and bake for fifteen 
minutes. This makes two large pies.— Mrs. C. Meister. 
MINCE MEAT. 
One beef heart, three pounds lean beef; boil till tender; let 
stand over night to get thoroughly cold; pick bones, gristle or 
stringy bits from meat and heart, chop very fine, mincing at the 
same time two pounds suet, shredded seed, and cut three pounds 
of raisins, three pounds of currants, slice thin a pound of citron, 
chop fine four quarts good, tart cooking apples; put in a large 
pan together, add two tablespoonfuls of cinnamon, one of cloves, 
line of ginger, one of ground nutmeg, the juice and rind of two 
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lemous, the rind of one orange, juiee of tliree oranges, if- you 
have any juice of sweet pickle is an addition, a pint of good 
(hitler ; set pan on range and heat hot, pack in stone jar ; if lilwJ, 
when baking add wine or brandy to taste. — Mrs: 0. H. Benton. 

"JUST ENOUGH FOR ONE PIE;" 

One coffee cupful of flour, lard the size of an egg, a little 
salt, -enough ice water to moisten. Handle as little as possible, 

One pint sifted flour, one-half teacup lard, plenty of salt, 
as little water as possible, and that iee cold. 

' PUMPKIN PIE. , ' ^ 

For each pie use one egg, one-half teacup sugar, two table- 
spoons pumpkin, half pint rich milk or ereaiii, a little salt, 'Sea- 
son with nutmeg or cinnamon.— Jfra. J. H. Svllivan. 
PUMPKIN PIE. 

Sift through a fine sieve for each pie one-half eup of pump- 
kin, one and one-half cup of boiling milk, two tablespoonfuls of 
sugar, a quarter teaspoon of cinnamon, also ginger and nutmeg. 
Beat sugar and eggs together, add pumpkin, spice and lastly 
boiling milk, stirring quickly. Bake in piepan with rich pastry — 
bottom crust only.— .Vfs. 0. H. Benton. 

PEACH PIE. 

To make one large enough for six persons sift one pint of 
flour in a deep bowl and chop in it one-quarter pound of best lard 
until it is as fine as sand. Then wet with iee water and make 
into a stiff dough. EoU it out into a thin sheet upon a smooth 
board or marble slab, spread with one-eighth of a pound of good, 
sweet butter, fold and roll again, when spread with one-eighth of 
a pound of butter the second time, fold, lay on ice for fifteen 
minutes, and finally roll once more into a thin sheet. Butter the 
bottom and sides of a deep pudding dish of two-quart capacity 
and line sides only with the pastry. Fill the dish with peaches 
pared and halved, sprinkle well with sugar, cover top with the 
cnist, bake in a moderate oven. Serve cold with ereara.— 3frs. 
0. H. Benton. 

CSEAH PIE. 

Place one pint of milk on stove until hot, but not boiling, add 
one cup of sugar, one-half cup of flour and the yolks of two eggs 
well beaten. Stir rapidly until well cooked. Flavor with lemon 
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or vanilla, then pour over your cruBt (which must fee a rich puff 
paste). Prick crilst before cooking to prevent puffing up. Beat 
whites of the two eggs to a stiff froth, add three tablespoonfuls 
of powdereiil sugar, pour Over pie, place in oven until a light 
Uvovrn.—Mrs. H. F. Dix. 

BUKHI CREAK I^ES— DELICIODS. 

Beat yolks of four eggs, add half eup of sweet milk with two 
table!q)OOQfiilB of cornstarch or flour, three tablespoonfnlB of 
melted butter, then add a pint of sweet milk. While mixing 
these have a pint of dark brown sugar melting in a skillet until 
it is k light brown, pour in the other ingredients, slowly stirring 
constantly to prevent lumping. Cook until it is a thick custard. 
Remove from fire and add a tablespoonful of vanilla. Make 
pastry for two bottom crusts, brown slightly before filling with 
custard. Cover with a meringue made of the whites of the eggs 
and brown a little, — Mrs. Harry Jay. 

CKBAH CHEESE PIE. 

One pint of eream cheese rubbed smooth with a spoon, one 
cup of sugar and the yolks of four eggs (well beaten) , a piece of 
butter the size of a large egg, pinch of salt, the grated peel of 
one lemon; add last the whites of the e^a beaten very light. 
Bake in a rich crust.— A''. V. D. 

HOLASSES CUSTARD. 

Eight e^a, one cup of sugar, two cups of molasaea, one-half 
cup of butter ; cream butter and sugar together, add the yolks of 
eggs, then the molasses, and lastly the white of eggs. This will 
make two custards.— Affs. George B. Peters. 



UOLASSES CUSTARD. 

For three pies, one pint molasaea, aix eggs, one cup sugar, a 
heaping tablespoon of butter. Put the molasses in, let it boil five 
minutes, beat eggs and sugar together, drop the butter in the hot 
molasses and pour in the eggs and sugar, stirring constantly; 
have single crusts ready, pour in mixture, bake until firm.— jtfrs, 
B. C. Worden. 

LEHON' CUSTARD. 

For one pie, take four eggs, one eup sugar, one lemon, piece 
of butter size of a walnut ; separate the egga and beat yolks, sugar 
and butter together till the sugar is well dissolved, put it in a 
single crust, bake till firm, beat the whites of the eggs to a stiff 
froth, with four tablespoonfuls of sugar, put in a slow oven till 
it is a light brown.— Jlfrs. B. C. Worden. 
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JELLY CUSTARDS. 

Beat the yolks of three eggs with a large coffee cup of sugar 
well together, add one-half cup of melted butter, one-half tom- 
bler of any kind of acid jelly or preserve aynip. After beating 
well add the whites of the ej^ beaten to a stiff froth. Bake in 
paff paste and sprinkle while hot with white sugar. This will 
fill two pastes. — Mrs. Anne L. Crump. 
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Puddings. 



FEATHER PUDDING. 
Whites of two eggs, one cup sweet milk, two cups flour, one 
eup sugar, one and one-half teaspoonfuls baking powder, butter 
size of walnut creamed with the sugar, add fiour and milk and 
last the eggs and flavor, bake. Serve with wine sauce.— Jtfrs. 
Elisabeth Sanders. 

FIG PUDDING. 

One-fourth pound of figs chopped fine, two cups of bread 
crumbs, one eup of brown sugar, one-fourth of a pound of suet 
chopped fine, two eggs, the grated rind and juice of one lemon, 
one tablespoonful of molasses, half teaspoonful of nutm^, one 
tablespoonful of fiour ; mix well and steam in a bag three hours. 
Serve with a sauce made of creamed butter with sugar beaten in. 
Flavor with a few drops of lemon extract. — Mrs. F. C. Ruse. 
GENXnNE ENGLISH PLUH PUDDING. 

One pound suet, one pound raisins, one pound sultana 
raisins, one pound currants, three-quarter pound bread crumbs, 
one-half pound flour, one pound brown sugar, one-half pound 
mixed orange and lemon peel, one pound grated carrots, one tea- 
spoonful salt, one nutmeg, one spoonful mixed spice, nine eggs; 
mix the dry ingredients together, mate a hole in the center, add 
eggs, then milk enough to make proper consistency, boil in a cloth 
or basin five or six hours. (Pine.) — Mrs 0. T. Jaquess. 
RICE PUDDING. 

Three eggs, three tablespoon fuls of sugar, one pint of milk, 
one-half cup of raisins seeded, one eup of boiled rice, and a little 
nutmeg ; beat eggs and sugar till light, add rice, then the raisins, 
then nutmeg, lastly the milk, stirring well; bake one hour.— 
Martha Rushton. 

CUSTARD PUFFS. 

One-half cui? of butter, one cup of sweet milk, one of raisins, 
stoned, two cups of flour, two tablespoonfuls of sugar, three 
eggs, two teaspoons of baking powder; steam in buttered cups 
one-half hour and serve with liquid sauce.— Mrs. S. F. Dix. 
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BREAD PUDDING. 



Three eggs, one eup of bread crumbs (whiih have been 
soaked in a little milk until moist), one pint of milk. Beat the 
yolks of the eggs Jight, add the bread crumbs, beat, then add milk. 
Bake three-quarters of an hour. Draw from oven, spread over 
top any acid jelly or preserves, the whites of the eggs beaten to a 
stiff froth, to which have been added two tables poonfuls of pow- 
dered sugar. Place over the jelly, return to oven and bake a 
light brown. 

Sauce — One tablespoonful of flour, one of butter, one of 
syrup and a coffee cup of boiling water. Put butter and flour in 
small saucepan, brown, stirring so as not to scorch, then add 
other ingredients, and, after cooking fifteen minutts, add tea- 
spoon vamiia..— Martha Rxiskton. 

ORAKGE SHOW PUDDING. 

Soak half a package of gelatine in a gill of cold water for 
two hours, dissolve in half pint boiling water, add a cupful of 
sugar and set the basin within another of boiling water. "When 
the sugar and gelatine are thoroughly dissolved add three gills ot 
orange juice (about six oranges) and strain. When eool add 
the unbeaten whites of six eggs and stand in a pan of iee while 
you whip until thick and white. Turn into mold or individual 
molds to harden ; set in refrigerator. Serve with a custard made 
from the yolks of the eggs or whipped cream. — Mrs. O. H. Ben- 
ton. 

STRAWBERRY SHORTCAKE. 

One quart of sifted flour, two teaspoons baking powder, one 
egg, one small teacup of white sugar, lard the size of an egg, a 
little salt. Mix with milk. Divide the dough in two equal parts, 
roll thin, place one part in the pan, spread lightly with butter, 
place the other half on top and bake. When cooked turn out on 
a dish, remove one of parts and butter. Have two quarts straw- 
berries mashed in an earthen vessel, and well sweetened: pour on 
and cover with the crust removed. Sprinkle white sugar on top. 
~A. E. McGrath. 

STRAWBERRY SHORT CAKE. 

One quart flour, cue teaspoon salt, two teaspoons baking 
powder, three tablespoons butter, one egg, two tablespoons white 
sugar and about half pint of sweet milk. Sift flour, powder and 
salt together, rub in the butter cold with hands, add the egg 
slightly beaten, then the suj^ar and milk and mix into a smooth 
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dough, just soft enough to be easily handled. Roll out in two 
pieces (quite thin) to size required. Lay one on top of the other 
and bake in a hot oven in a well greased pan about fifteen min- 
utes and separate while warm— not hot. Use one for the bottom 
crust, cover with a layer of berries, then lay on the other piece 
and cover as before. Serve with powdered augar and cream. 

The above will make a large cake; half the quantities will 
make a fair size one. — Mrs. O. H: Benton. 
CREHE RENVERSEE. 

BoU one quart of milk and pour slowly over eight eggs, beat 
well with one-half pound of sugar, then strain it into a mold into 
which a little sugar and water has been allowed to boil until a lit- 
tle brown, then place the mold in a pan of boiling water, place in 
the oven moderately heated and let cook until thick enough to 
turn on a plate ; as soon as the mold is removed from oven place 
in a pan of cold water; serve cold. 

Sauce — Three-quarters tumbler of sugar, one tumbler of 
water, boiled a few minutes; into this turn three-quarters tum- 
bler of sugar browned nicely and add one tablespoonful brandy. 
-Mrs. H. B. Maury. 

QUEEK OF PTJDDIMGS. 

One pint bread crumbs, one quart sweet milk; one teacup 
sugar, one tablespoon butter, one grated lemon, four eggs; beat 
the eggs (saving out two whites for the icing) ; stir in the sugar 
and butter, then add the milk,' crumbs and lemon; when done 
spread acid jelly over the top and cover this with an icing made 
of three whites and three tablespoons of sugar flavored with 
lemon. 

Make a sauce of one teacup of sugar and two-thirds teacup 
of water; let boil ten minutes and pour over the yolk of an egg, 
which has been whipped, stir rapidly while pouring, flavor.— 
Miss A-nnie McClung. 

SPOVGE CAKE PUDDING NO. 2. 

Three eggs (for custard), a pint and a half of sweet milk, 
three tablespoonfuls of sugar, one tablespoonful of flour; when 
custard is made pour over one dozen "lady fingers" or any kind 
of plain cake that has been soaked in wine ; use the yolks of the 
eggs for custard, using the whites to put over the top ; beat the 
whites stiff, add two tablespoonfuls of sugar, flavor with lemon 
and spread over it : serve cold.— .¥rs. Yafes. 
CHOCOLATE PODDING. 
One generous pint of dry bread crumbs soaked in one quart 
of sweet milk for half an hour, beat one cup of sugar and three 
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egg yolks together with one tablespoon of butter, melt two table- 
spoons of chocolate grated or scraped, add it to the bowl, mix all 
together and bake thirty-five niinut«s; then add a meringue made 
of the egg whites beaten light, with three tablespoons of sugar 
stirred in, also one spoonful of vanilla; brown slightly. — Mrs. B. 
W. Mitchell. 

FIG PUDDING. 

Three cups of bread crumbs, one cup of sugar, one cup of 
beef suet (or butter), one cup of milk, two eggs, three-quarters 
pounds of figs chopped fine, a little salt and spice to taste. Boil 
two hours, and serve with brandy sauce.— ^. Ellen Shanks. 
SHAKER PLUM PUDDING. 

One quart bread crumbs mixed with one pint stoned raisins, 
one pint currants and a little citron. Mix three eggs, some milk 
and a little salt well, then add the fruit and bread crumbs and let 
stand. Boil in mold or floured cloth about one and one-half 
hours and serve with hard sauce or any pudding sauce pre- 
ferred. — Mrs. W. A. Gage. 

WOODFOED PUDDING. 

One cup butter, two cups sugar, four eggs, three cups flour, 
onq cup blackberry jam, one cup raisins, one teaspoouful of all- 
spice, cinnamon, nutmeg and ginger, one teaspoon baking powder 
in flour, one-half teaspoon soda in jam, and last add one-half cup 
of buttermilk. Bake in a moderate oven. Eat with hard sauce. 
— Mrs. J. K. Waller, Morganjield, Ey. 

ECONOMICAL PLUM PUDDING. 

One teacup water, three teacups flour, one of raisins 
(whole), one teacup molasses, one heaping teaspoon soda, butter 
si!;e of an egjr. Stew l\\vw. hours. 

Sauce— One teacup sugar, butter size of an egg beaten well 
together, tlien add yolk of well beaten egg; then add white and 
beat all very hard. Season with mace or nutmeg.— Mrs. J. H. 
Sullivan. 

OBAHGE PUDDING. 

Grate the yellow part of the rind and -stiueeze the juice of two- 
lartre oranges, stir to a cream one-half pound of butter and one- 
half pound of fine white sugar, add a wine glass of mixed wine 
and brandy. Beat very light six eggs and stir them gradually 
into the mixture. Put into a buttered dish, around which lay a 
bort^er of puii' paste. Bake it half an hour. When cool grate 
sugar over it. For lemon pudding substitute lemons for oranges. 
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Sauce — Beat one-half pound of butter to a cream, stir in one- 
half pouiia of sugar, add the yolk of an egg, one gill of wine. 
Place it on a slow fire.— Mrs. £/uke W. Finlay. 
STIBT PUDDING. 

One egg, one-half cup of suet chopped fine, one-half cup of 
molasses, one-half cup of sweet milk, one cup of raisins, one and 
one-half cups of flour, one teaspoonful of cinnamon, one-quarter 
of a nutmeg, one even spoon of soda; steam two and one-half 
hours. 

Sauce — One and one-half cups of brown sugar, one cup of 
butter, two cups of boiling water and two tablespoons of flour ; 
Havor with wine or brandy.— Mrs. S. C. Emery. 
HARTFORD PUDDING. 

Cup of molasses beaten up with one cup suet chopped fine, 
one cup currants, one eup of milk, one teaspoon cream tartar, 
one-half teaspoon soda and three cups flour ; beat up and put in a 
bag and boil three or four hours on a very hot fire. 

Sauce — One-half pound of sugar, juice of a lemon, one-quar- 
ter pound butter ; put in a cool place until the pudding is done. — 
Mrs. W. M. Rees. 

FRIED CBEAH. 

Ingredients— One pint of milk, little more than half a cup- 
ful sugar, butter size of a hickory nut, yolks of three eggs, two 
tablespoonfuls of com starch, and one tablespoonful of flour {a 
generous half eup altogether) stick of cinnamon and one-half tea- 
spoon of vanilla, pj.t the cinnamon in the milk, and when it is 
just about to boil stir in sugar and corn starch and flour, the two 
latter rubbed smooth with two or three tablespoonfuls of extra 
cold milk, stir over fire for fully two minutes, take from fire, stir 
in i;he beaten eggs, return a few minutes to set them; now again 
take from fire, remove the cinnamon, stir in butter and vanilla, 
and pour on buttered platter until one-third of an inch high-. 
Tvhen cold and s'.lff cut into parallelograms about one inch wido 
nnd three long, roll carefully in sifted cracker crumbs, thin in 
eggi alit:htly sweetened and again in cracker crumbs, dip into 
boiling hot lard.until a fine color, and place in hot oven for four 
or five minutes to better soften the pudding; serve immediately. 
—Mrs. B. D. Hall. 
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WOODFORD PUDDING. 

Three eggs, one eup su^ar, one-half eup of butter, one-half 
cup of flour, one cup of jam or preserves, one teaspoon of soda 
dissolved in three teaspoons of sour milk, cinnamon and nutmet! 
to taste, rais well and bake slowly. 

Sauce— One eup of brown sugar, beaten well with yolks of 
three eggs, and one large teaspoon of butter ; steam half hour.— 
Mrs. Lvkp. W. Finlay. 

"CHARLEY'S FAVORITE." 

One cup butter, two cups pulverized or fine granulated 
sugar, three cups of flour, ohe-half cup com starch, five eggs, one 
cup milk, two teaspoons of baking powder, flavor to taste. 

This reeipe is good for layer cakes as well as loaf cake. 
Served hot with sauce makes a delicious dessert. 

Sauce — Beat one egg thoroughly, add one cup of svi^ar, two 
tcaspoonfuls of flour, two heaping tablespoonfuls of butter and 
one cup of milk or water. Cook in a double boiler imtil very 
thick and creamy. Stir constantly after it begins to thicken. 
Remove from the stove, grate a little nutmeg into the sauce and 
add wine or brandy to suit taste. — Mrs. C. N. Churchill. 

BOILED CABINET PUDDING. 

Put a pint of new milk into, a saucepan with the rind of a 
lemon and two f al-.lf^poon ^iils of sugar. When it reaches boiling 
point remove the rind, add three well beaten eggs. Butter a 
mold and line it with citron and raisins fancifully arranged. 
Next lay in Kliees of cake ;sponge cake or lady fingers )and fill 
it with alternat* layers of cake and raisins. Pour over the cus- 
tard. coYiT and sl> am in the oven, setting the mold in a deep pan 
pt boiling water. Time, one hour. 

CARAMEL CUP CUSTARDS. 

Melt fiiur tablespoonfuls of sugar until a light brown, pour 
it into six custard cups and shake them quickly, so that the cara- 
mel will lino them. Beat three eggs without separating, add tu 
them three lablespoonnils of sui:ei' and one cup of cream. Beat 
well, add a teaspoonful of vanilla and pour the mixture in the 
cups on top cf the caramel. Stand them in a baking pan of hot 
water about (ifteen minutes, or until they are set. Turn nut 
while hot on individual dishes and set aside to cool. Very fine. — 
From Ladies' Home Journal. 
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SOYER'S NEW CHBISTUAS PUDDING. 

Four ounces stoned raisins, four ounces sultanas, one-half 
pound of well-cleaned currants, one-half pound beef suet chopped 
fine, two ounces powdered white sugar, two ounces flour, one-half 
pound bread crumbs, twelve bitter almonds blanched and 
chopped small, one-half nutmeg grated, two ounces candied cit- 
ron, the peel of one-half lemon chopped fine. When all is pre- 
pared separately put in a basin, break over four eggs, add one- 
half gill of brandy; mix these all well the evening before wanted, 
cover over till morning ; then add half gill of milk and well stir 
the pudding ; sightly butter a cloth, sprinkle a little flour over, set 
it in a basin, pour in the mixture, tie your cloth in the usual 
way, not too tight ; put in half gallon of boiling water, adding a 
little more now and then to it to one-half gallon ; simmer two and 
a half hours, turn out of eloth, serve on a hot dish. When at the 
dining-room door pour round a gill of either brandy or rum, set 
on fire with a piece of paper ; place on table, let bum one-half 
minute, cut pudding cross-ways, serve hot, with the following 
sauce: 

Sauce— Oue-half pint melted butter, rather thick, two tea- 
spoonfuls sugar, small glass cognac, juice of one-half lemon, stir 
quick.— Mrs. Luke W. Finlay. 

PLUM PUDDING. 

One pound seeded raisins steeped in a half gill of good 
brandy; heap upon the raisins two ounces of citron and an ounce 
each of candied orange and lemon peel, the grated rind and juice 
of one lemon and one orange, four ounces of blanched almonds 
(cut fine), one pound currants, one pound suet cut fine and 
rubbed with four tablespoons of flour, one poimd of brown sugar, 
one poimd of bread crumljs, one nutmeg, i dash of cayenne pep- 
per and a little salt, a gill of sherry- wine. Mix well and keep in 
a cool place for a day or so. When ready to boil add eight eggs 
and a cup of sweet cream. Boil ten hours. When ready for use 
boil two hours more and ser\-e with any kind of sauce dcsinil. 
Whipped cream is excellent.— .¥rs. Mary Jordan. 
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PLUM Pm>DING. 

Ten eggs, one pound flour, half pound of sugar, three-quar- 
ters of a pound of butter. Mix as for a cake, then add a tea- 
spoonful of soda. One teaspoon of pulverized cinnamon and two 
of pulverized mace; one gill of brandy or good whisky. Now 
add fruit : One pound of raisins, seeded : half pound of currants, 
one-quarter pound of chopped citron. Thoroughly dredge with 
flour, and when well mixed put into a mold or cloth, thickly 
covered with flour on the inside. Tie very tightly, and put 
into a pot of boiling water, which must never stop boiling for 
four hours, when it will be thoroughly done. 

Sauce— One pound sugar, half pound of butter, one egg 
and one lemon. Cook in double boiler, stirring all the while till 
done. Add the lemon and whisky to taste.— .1/js. .1/. L. Hull. 
APPLE SHOW. 

Peel and grate one large sour apple, sprinkling over it three- 
quarters of a cup of powdered sugar as you grate it to keep it 
from turning dark. Break into this the whites of two eggs and 
beat it constantly for one-half hour. Take care to have it in a 
large bowl, as it beats up very stiff and light. Heap this in a 
glass dish and pour a fine, smooth euatard around it and serve. 
A very dainty dessert. 

Sauce — Yolks of two eggs, one-half pint milk, one table- 
spoonful sugar, one teaspoonful vanilla. Put milk on to boil in a 
farina boiler, beat yolks and sugar together until light, then add 
them to the boiled milt, stirring over fire for two minutes. Take 
off, add vanilla and put aside to cool— Miss Helen Boyd, Wash- 
ington, D. C. 

SNOW PUDDING. 

One-half bos gelatine, two cups of sugar, four eggs, juice 
of three lemons, one quart milk, teaspoonful of vanilla, one pint 
boiling water. Cover the gelatine with cold water and let soak 
several hours, then pour over it the boiling water, add sugar and 
stir until dissolved, then add the lemon juice and strain the whole 
into a tin basin, place this in a pan of ice water and let stand until 
cold. When cold beat with an egg beater until white as snow. 
Beat the whites of the eggs to a stiff froth and stir them into the 
pudding. Dip a fancy mold into cold water, turn the pudding 
into it and stand in a cold place for four hours. 

Sauce — Put the milk on to boil, beat the yolks of the eggs 
and a half cup of sugar together until light and stir them into tht' 
boiling milk ; stir and cook two minutes. Take from fire and add 
vanilla and turn out to cool. Serve the pudding with the sauce 
poured around it.— .1/ms Helen Boyd, Washington, D. C. 
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DRIED FIG PUDDING. 

One pound figs cut very fine, one-half pound bread crumbs 
grated, one-half pound sugar, one-half pouud suet cut very flue, 
three e^s well beaten, one teacup sweet milk, one teaspoonful 
yeast ' powder, one teaspoonful grated . nutmeg, one wine glass 
brandy ; mix all thoroughly together, and boil in pudding mold 
four hours. At times I put it in a cake pan with tube in center, 
cover with several thick folds of cloth, place in steamer, over a 
kettle of water, and let steam for four hours ; I always arrange 
the mold same way ; never place it directly in the water. 

Wine Sauce to Eat With This Pudding— Stir together one 
teacup of butter, two of sugar, and an even tablespoonful of flour ; 
put these in a stewpan and stir to it a half tumbler of boiling 
water; let simmer for a little while, pour in a half tumbler of 
sherry \Hne (brandy may be used), and a half grated nutmeg. — 
Mrs. H. T. Lemmon. 

PRUNE WHIP. 

Whites of four eggs, four tablespoonfuls of sugar, twenty- 
one prunes, five figs, half cup pecans. Whip eggs stiff, add sugar 
and mix well. Add prunes that have been boiled and cut fine ; 
also cut tigs fine. Mix all together, add pecans, put in a pudding 
dish ;ni,^ boke a light brown in a inoderate -jveii (about twenty 
minutes). When cold serve with rich cream.— Boss T. Long. 
ST. JOE PUDDING. 

Quart of milk, quarter box minute gelatine, four tablespoons 
of sugar dissolved on the stove, yolks of four eggs well beaten 
with four other spoonfuls of sugar stiired into the milk till it 
begins to thicken ; pour this over the -v^hites of the eggs beaten 
to a stiff froth. Season with a spoonful of vanilla. Stir well 
and pour into a mold which has been dipped in cold water. Serve 
with whipped eream.— .Vrs. Waiter. 

COLD SAUCE. 

Cream together a half cup of butter and a cup and a half 
of pure yellow sugar {not the Y. C). Flavor with sherry wine 
or vanilla. Put in soup plate or bowl, grate nutmeg thickly over 
top, and set aside to harden. Fine with apple dumplings or baked 
puddings.— .Sfrs. H". C. Wilson. 
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SAUCE FOR CAKB. 



One cup of sugar, two-thirds eup of butter, one egg ; cream 
sugar arid butter, then beat in yolk, and put on fire to heat thor- 
ougbly, stir in the well beaten white ; if too thick pour in a little 
boiling water; flavor when cool with wine. 
CHOCOLATE PUDDING. 

Half a cake of chocolate melted in a quart of fresh milk. Put 
on range until it reaches boiling point. Remove from the fire 
and add four teaspoonfuls of corn starch, which has been mixed 
with the yolks of three eggs and a cup and a half of sugar. Stir 
constantly until thick; remove from the fire and flavor with 
vanilla; pour this mixture in a dish. Beat the whites of the 
three eggs to a stiff froth: add three tablespoonfuls of sugar, 
cover the top with this meringue and set in the oven until a light 
brown. Serve colA.-^MoUy. 



..Google 



, Google 



.y Google 



Drinks. 



Aside from having fresh coffee that is gronnd at the time 
' of each making, the requisites are boiling water and a sweet, 
clean coffee pot. Never let grounds stand in the pot, or boil 
grounds over. If any cold coffee is left over, strain, set aside, and 
if used again heat, make a little fresh eofEee, and add to the 
heated coffee. 

COFFEE. 

Two tablespoonfuls of ground coffee allowed for each per- 
son. For six tablespoonfuls (or for three persons), place the 
coffee in a quart cup, add the half of a white of an egg, half a 
teacup of eold water, stir well, fill cup with boiling water, scald 
hot, and pour mixture in the pot, rinsing cup with a very little 
more boiling water; place a clean cloth over spout of pot, and boil 
ten minutes, set back on range, steep five minutes, strain in urn 
or coffee pot and serve with eream ; whipped cream is an addition, 
and very like Vienna coffee.— Mrs. 0. H. Benton. 
CHOCOLATE. 

For one quart of milk use one ounce or square of Baker's 
chocolate, sugar to taste; place chocolate in a pan, set on back of 
range, and let it melt slowly ; when milk is boiling add the melted 
chocolate; stir until thoroughly mixed; then take a Dover 
beater and beat on range until it foams, serve : if liked vanilla or 
spices to taste.— Mrs. 0. H. Benton. 
TEA. 

Always put water on to boil just before needed, and be sure 
it is boiling. Scald teapot, allow teaspoonful of tea to a cup, 
pour enough water on tea to cover, let steep a few minutes, strain 
in teapot and serve. A teapot for making the tea with strainer 
inside I prefer, and while it is with housekeepers as to the tea 
preferred, I recommend Lipton's Cevlon tea. — Mrs. 0. H. Ben- 
ton. 

SPICED CHOCOLATE. 

Ooe quart milk, two squares chocolate, one stick cinnamon, 
a pinch of grated nutmeg ; grate chocolate, boil the milk, reserv- 
ing a little eold to moisten chocolate, which must be mixed to a 
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smooth pHHtt': jnit tlic einnaiiLon in the milk; when it boils stir 
in the chocolate with four tnbli'spoons of sugar: pour in the 
chocolate lH)t, then put iti the niitincy:. Serve with whipped 
cream on eiieh cup. 

RASPBERRY VIKEGAR. 
Put ripe, fresh berries in a bowl and cover with good apple 
vinegar. Let stand twenty-four hours; then jjoar in a flannel 
bag and suspend to drain. Allow one pound loaf sugar for each 
pound of liquid (leas sugar may be used if this quantity is 
thought to be too much), pour into a granite saucepan and let it 
just come to a boil and bottle. The bottles need not be sealed. 
One or more tablespoonfuls over crushed ice makes a delightful 
beverage. — Mrs. J. II. Allen. 

MINT CORDIAL. 

Carefully wash and pick the mint leaves, cover them with 
the best old whisky. Let this stand for twenty-four hours in a 
closely covered dish. Pour off the whiskj', and to each pint add 
one-fourth of a pound of crushed sugar. Cork tightly and it can 
be used in one week. Refreshing to the sick served with crushed 
ice.— JKrs. Wormeley. 

ORAHGBADE. 

Peel three oranges thinly, boil the peel with three-fourths 
of a pound of cut sugar in a pint of water; add to this the juice 
of fifteen oranges and three pints of cold water; strain all and 
set on ice for an hour. Serve as lemonade. — Englisk. 
STRAWBERRY WATER. 

One pound of ripe strawberries; sprinkle over them one- 
half pound of sugar; let stand fifteen minutes; add one quart of 
cold water and the juice of one lemon. Let all stand fifteen min- 
utes; strain and cool. — London. 

EGGNOG. 

Twelve eggs, twelve heaping tablespoonfuls of white sugar, 
one pint cream; beat yellow very light, add sugar, and beat to- 
gether; then add the well-beaten whites, stir in whisky {to taste) 
very slowly : put slice of lemon in each glass, eggnog on top of it ; 
then the whipped cream, and lastly a little grated nutmeg. — 
Mrs. George B. Peters. 
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SHERRY COBBLER. 
One quart of sherry wine, one quart of water, six lemons — 
some of the peel cut very thin in fine rings ; sweeten to taste and 
freeze. — Mrs. L. H. Brown. 

DR. P.'S PUNCH. 
Make a plain sherbet of one quart of water, four lemons and 
a pound of sugar, freeze and serve in small glasses with one 
tablespoonful of blackberry wine in each glass ; serve with meat 
course.— Mrs. Wharton 8. Jones. 

CHAMPAGNE PUNCH. 
Make one gallon of orange sherbet, freeze hard ; when ready 
for use pour in bowl, add one tumbler of whisky, one tumbler of 
sherry, one-half tumbler of rum; lastly, two quart bottles of 
champagne.— JIfrs. W. A. Gage. 
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Eggs 



SCRAMBLED EGGS. 

Beat eight eggs very light, stir in three tablespoons of sweet 
milk, season with salt and pepper to taste. Put one tablespoonful 
of butter in a hot skillet, pour in the eggs and stir constantly 
until done and serve hot. — Mrs. J. W. Brush. 
OMELET. 

Beat the whites to a stiff froth and the yolks very light ; add 
to the yolks pepper, salt and a little milk, then beat in the whites 
gently. Have the skillet hot ; greased well with butter. Pour the 
omelet on it. Do not stir. When brown roll with a broad knife. 
Chopped ham, grated cheese, or chopped parsley may be added if 
wished. 

POACHED EGGS. 

Break the eggs carefully and put on a wet saucer, from 
which slip theminto a shallow saucepan of boiling salted water. 
Lift them in three minutes and serve on buttered toast. A few 
drops of vinegar added to the water in which you poach e^is 
will make them set nicely. 

sxmsHiinr eggs. 

Melt two ounces of butter in a clean omelet pan, sprinkle a 
little salt upon it and slip in from a flat saucer the required 
number of eggs. Fry them, turning up the edges to keep them 
from spreading too far, and, when sufficiently cooked, dish, 
sprinkle with pepper and cover with a tomato sauce. The Ital- 
ians call this "Eggs in Purgatory." 

EGG OMELET. 
Five eggs, four tablespoons of flour, one cup of milk, butter 
size of walnut. Beat eggs separately. 

SHIRRED eggs. 
As you break the eggs slip them into a small buttered e^ 
cup or oval dish, sprinkle salt and pepper over the top. Let 
stand in a hot oven three minutes and serve. 

BAKED eggs. , 

Butter a flat dish, well heated ; break fresh eggs until dish is 
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covered; lay a half dozen thin slices of bacon over it, being care- 
ful not to break the yollts ; put in top of oven and brown slightly. 
Serve hot in same dish.— .Vrs, Elizabeth Sanders. 
SPANISH OMELET. 
Take six eggs, one medium sized tomato, a small onion, a 
little paprika, a quarter teaspoonfnl of salt, three tablespoonfuls 
of milk, five mushrooms, and a quarter of a pound of bacon. Cut 
bacon in small pieces and fry until crisp; add tomato, onion 
and mushroom, chopped fine, stir and cook eight or ten minutes. 
Break the eggs into a bowl and beat vigorously, add salt and 
pepper. Piit a tablespoonful of butter in a frying pan; heat 
until it hisses. Pour in the eggs, and shake over the fire until 
they are set. Then quickly pour the mixture from the other 
frying pan over the omelet, fold over once, turn in the center of 
a hot platter, garnish with parsley, and serve at once. — Miss 
Finley. 
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Fish. 

CODFISH BALLS. 

Soak well one package of codfish; drain off water, place in 
saucepan and boil until tender. Kemove all skin and bones ; add 
four medium-sized boiled potatoes, mashed very fine, one onion 
chopped fine, two well-beaten eggs and a little pepper ; mix thor- 
oughly, roll into balls or fiat eakes and fry. — Mrs. G. Meister. 
CODFISH BALLS NO. 2. 

Pare one pint of potatoes, take one eup of salt codfish (well 
washed), put in a kettle, cover with boiling water, and cook 
until potatoes are tender; drain off the water, add one tablespoon- 
ful of butter, one-half teaspoonful of white pepper ; mash until 
very light with a potato masher; when eool enough to handle, add 
one egg, work through well with hand, form into round balls, 
set in a eool'place until wanted. If for breakfast, prepare even- 
ing before. Fry in hot lard— .Wrs, 0. H. Benton. 
BAKED SALMON (CANNED.) 

First remove the oil, bones and skin from the fish, then mix 
with it enough salt and pepper for seasoning, a tablespoonful of 
melted butter, two eggs, one cup of bread crumbs and a little 
chopped pickle cucumber : put it in a battered baking dish, cover, 
set in pan of water in the oven; bake an hour; then serve with a 
sauce made by putting in a tablespoonful of butter, minced 
pickle, parsley, a beaten egg, the oil from the fish, and salt and 
pepper. Let this boil up and serve on the fish. — Mrs. 0. H. 
Benton. 

BAKED FISH. 

Let the fish remain in cold water, slightly salted, for an hour 
before time tfl cook ; place the gridiron on a dripping pan with a 
little hot water in it and bake in a hot oven. Just before done 
butter it well on top and brown nicely. It takes a small fish half 
an hour, a lai^e one one hour to bake. 

BAKED RED SNAPPER. 

Stuff the raw fish with a dressing made of lightbread crumbs. 
a little onion, salt and pepper. Pour over the fish a pint of water 
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and season for sauce. Strain juice from one can tomatoes, boil 
until thick, then add tablespoonful of butter and season with 
black pepper, cayenne pepper and "Worcestershire sauce. When 
fish is nearly done baste with part of same and serve rest with 
fish at the table.— 3/ rs. J: II. Allen. 

SALMON FAKCE. 

One-pound can of salmon (hest), one tablespoonful of pars- 
ley, one tablespoonful of butter, two tablespoonfuls of bread 
crumbs, one tablespoonful of flour, one-half pint of sweet milk, 
yolks of three hard boiled eggs, salt and cayenne pepper to taste. 
Put milk on to boil, rub butter and flour together,, stir into milk 
until quite thick. Take from lire, add bread crumbs, salmon, etc. 
Mix all well together, put into a pan or baking dish, brush over 
the top with white of egg, sprinkle with bread crumbs, put into a 
quick oven and bake fifteen minutes. — Mr.t. Markham. 
SCALLOP PISH. 

Take a pound and a half or two pounds and boil until it 
falls to pieces, then pick very flue, ilake a sauce of milk, let it 
come to a boil, then thicken with a tablespoonful of flour, lump 
of butter the size of an egg, salt, pepper and stir this into the fish 
and thicken, if necessary, with cracker crumbs, and dust over the 
top of the shell with cracker crumbs and bake. — Mrs. Luip W. 
Finlay. 

SALMON FOR A LUNCHEON. 

Take a can of salmon, drain off the liquor, lay on a dish and 
pick into small pieces. Make a dressing as follows: The yolks 
of two hard boiled eggs, two mealy potatoes, two tablespoonfuls 
of butter, one teaspoonful each of mustard and salt: rub all to- 
gether smooth. Add vinegar to make consistency of cream. Lay 
this in spoonfuls here and there on the salmon and a ring of 
the white of the egg on the side of it. Garnish with nasturtium 
leaves and blossoms,— 3/rs. \V. M. Whedon. 
TO STEW RED FISH. 

Have the scales well taken from the fish, well washed and 
wiped dry; put the fish into the pan and half fry it; put one tea- 
spoonful of mace, one of allspice, one-fourth teaspoonful of 
cloves, one onion, a handful of parsley; chop them very fine 
together. One teacupful of milk, and as much water as you think 
sufficient for the gravy ; one large spoonful of butter, add three 
of floTir to it, rub the butter and flour well together, then add a 
little warm water to thin it, then add all the ingredients. When 
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ready to stew the fish, put it on a strainer and then in the kettle, 
ponr the gravy over it, and stew it half an hour, then dish for 
the table.— Creole Cookery Book. 

BAKED RED SHAPPEB. 

Take a large fish, clean it, cut oflf the head and draw the en- - 
trails tfaroi^h that part, as it must not be cut open. Take the 
crumbs of stale bread, some onions and parley chopped fine, pep- 
per and salt; with this stuff the fish. Put small lumps of but- 
ter all over the fish; pour in water to the depth of two inches, 
sprinkle over it a little flour, put the pan in a well-heated oven, 
and bake an hour and a half .— Creole Cookery Book. 
BROILED MACKEREL. 

Soak a No. 1 mackerel over night and wipe dry : have ready 
some clear coals; heat and grease the gridiron, lay the mackerel 
on it. When cooked turn it by placing a dish on it, then slip the 
skin side of gridiron. Butter and serve hot. 

SHEEP'S-HEAD A LA CREOLE. 

Put one chopped onion and one finely chopped green pepper 
— the seed extracted — in a stewpan; brown them in a gill of oil 
for five minutes, then add one tomato cut in pieces, four sliced 
mushrooms, a kitchen bouquet and a clove of garlic. Season well 
with salt and pepper nnd moisten with one-half pint of stock or 
gravy. Cut a fish weighing three pounds in six slices and lay fiat 
in the stewpan, with three tablespoonfuls of mushroom liquor (if 
handy), and let cook one hour on a slow fire. When ready to 
serve sprinkle with parsley and garnish with croutons (which 
are small pieces of bread fried a golden brown in butter). AH 
fish a la Creole are prepared the same way, the time allowed for 
cooking depending on the firmness of the fish, which may be left 
whole if desired.— Fi'/tppi HI. 

XO BOIL SALMON. 

Put it in a cloth and boil eight pounds one hour. Serve with 
butter sauce with parsley chopped in it. 
EGG SAUCE. 

Melt three tablespoonfuls of butter and stir into it the yolks 
of four eggs, boiled hard and mashed smooth, a pinch of cayenne 
pepper and salt, juice of half a lemon. — ,V. /. H. 
WHITE SAUCE. 

Melt in a teacupfnl of milk one tablespoonful of butter, 
rubbed smooth in one tablespoonful of flour ; beat up the yolk of 
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an egg with a teaspoonfiil of cream, stir it into the milk and heat 
to a boiling point. A tablespoonful of chopped parsley added as 
taken from the fire improves it. This is nice for boiled chicken 
or fish.-.¥. J. H. 

FISH SAUCE. 

Half a cupful of melted butter, half a cupful of vinegar, two 
tablespoon fuls of tomato catsup, salt and a tablespoonful of 
made mustard. Boil ten minutes. 

MAITRE D'HOTEL BUTTEK. 

Put one ounce of good butter in a bowl with a teaspoonf ul of 
parsley, chopped fine, and the juice of half a lemon. 
ANCHOVY SAUCE. 

To half a pint of drawn butter add a tablespoonful of An- 
ehovj' essence. Beat well together, add a drop or two of tabasco 
sauce, and serve. 

LOBSTER A LA NEWBURG. 

Split a freshly boiled lobster. Pick out the meat from the 
shell and cut into pieces an inch long. Place it in a saucepan on 
hot range with tablespoon of butter. Season with salt and red 
pepper, adding one medium-sized truffle, cut in small pieces. 
Cook for five minutes, then add half a wine glassful of Madeira 
wine. Reduce to one-half, which will take three minutes.. Have 
three egg yolks in a bowl with one-half pint of sweet cream ; beat 
well together and add to the lobsters. Gently shake until it 
thickens well. Pour into a hot tureen and serve at once. — 
Filippini. 
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Icing and Filling for Cakes. 



CHOCOLATE ICING. 

Beat whites of three eggs to a very stiff froth, gradually add 
three cups of powdered sugar, beat very hard ; tiien add grated 
chocolate according to the taate. — Irma Lee Jones. 

BOILED ICING. 

Pour cue-half cup of boiling water or milk on one cup of 
granulated sugar, let boil until it ropes, then pour gradually in a 
tine stream over the white of one egg well beaten, with a salt 
spoon of cream tartar added ; beat while adding syrup and con- 
tinue until it begins to harden, when quickly spread on cake; any 
flavor desired can be added. — Mrs. 0. M. Peck. 

CARAMEL FILLING. 

One cup of cream, three cups of real dark brown sugar, one- 
half cup butter; cream butter and sugar well, add cream and 
boil until it ropes slightly, or just sets in cold water, not too 
hard; remove from fire, beat for a few minutes, season with va- 
nilla delicately, spread on cake. — Mrs. L. H. Brown. 

CARAMEL FILLING. 

One scant cup of butter (coffee eup), two heaping cups of 
brown sugar, one-half cup of rich sweet milk; mix well together 
and cook very fast until it hardens slightly when dropped in cold 
water.— Afrs. E. W. Mitckdl. 

ICING FILLING. 

Two cups of sugar to two egg whites; dissolve sugar \?ith 
water and stir constantly until it commences to boil ; cook until 
it forms a soft ball in water, then pour over the ^g whites beaten 
dry, beat until cool, then add blanched almonds ; flavor with bit- 
ter almond.— Mrs. J. M. Bowen. 

CHOCOLATE FILLING. 

Three cups granulated sugar, one cup of cream, two table- 
spoons butter, one-half cake baker's chocolate, vanilla to taste- 
cook ten minutes and stir constantly. — Mrs. L. H. Brown. 
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CHOCOLATE FILLING. 



One-quarter pound of baker's chocolate, four cups of light 
browa sugar, one cup of sweet milk, one-half cup of butter, two 
tablespoons of com starch; mix and boil until the bubbles are 
lai^e, dark brown and popping, stirring nearly all the time. Take 
off the Are, season highly with vanilla and beat hard until it is 
the eonsisteney of boiled icing. Spread quickly in thick layers 
between white cake. Excellent.— JHrs. Henry C. Myers. 
CHOCOLATE FILLING. 

Five tablespoonfuls grated chocolate, with enough cream or 
milk to wet it; one cup sugar, one egg well beaten; stir the ingre- 
dients over the fire until thoroughly mixed ; flavor with vanilla. 
— Mrs. George B. Peters. 

FILLING FOR CARAUEL CAKE. 

Two and one-half eups granulated sugar, one and one-half 
cups milk, one-half cup butter ; put all in a saucepan to cook ; as 
soon as it boils stir into it very slowly one cup sugar, which has 
been melted in a saucepan ; cook until it ropes, remove from fire, 
beat hard for five minutes, add one teaspoon vanilla, spread while 
warm. — Mrs. E. W. Harris. 
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Meats. 

Unless the meat has beeii exposed to dust it should nt)t be 
washed, but wiped with a clean cloth. 

Thick joints, as sirloin of beef or leg of mutton, twenty 
minutes to the pound and twenty minutes over. Veal and pork 
require twenty-five or thirty minutes, as both are very unwhole- 
some if not thoroughly cooked. 

To bake meat place it in a dripping pan in hottest part of 
the oven for five or ten minutes, then remove to a cooler part and 
let it cook gradually. Baste frequently. 

All scraps of clean cooked or uncooked fat should be melted 
down. Cut into small pieces, put in a stewpan, cover with cold 
water, let it come to a boil, remove the scum and boil quickly 
with the lid off, until the liquid is clear, stirring occasionally. 
Draw the pan to one side to let the fat go on melting until the 
pieces become crisp and brown. Allow it to cool a little, then 
pour through a strainer in a bowl or jar. May be used for fry- 
ing, etc. 

Methods Of Cooking. 

Roasting— Cooking before the fire. 

Baking — Cooking in the oven. 

Boiling— Cooking in water. 

Stewing— Cooking in gravy. , 

Steaming — Cooking by the action of steam. 

Frying — Cooking in hot fat. 

Broiling— Cooking over the fire on gridiron. 

Time Table For Roasted Heats. 
Beef — From six to eight pounds, one hour and a half, or 

twelve minutes to the pound. 
Mutton— Ten minutes to the pound, rare; fifteen for well 

done. 
Lamb — a Very little less, according to age and size of roast. 
Veal — Twenty minutes to a pound. 
Pork— Half an hour to a pound. 
Turkey— Of eight or ten pounds weight, not less than three 

hours. 
Goose — ^Of seven or eight pounds, two hours. 
Chickens- Prom an hour to an hour and a half. 
Tame Ducks — One hour. 
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Game Ducks— From thirty to forty minates. 

Partridges, Gpoase, etc. — Half hour. 

PigeoDB — Half hour. 

Small Birds — Twenty minutes. 
There is a great waste of fuel in eooking, which arises from 
making liquii^ boil fast, when they only require to he kept sim- 
mering. There ia a degree of heat in water called the boiling 
point. When this is reached all the heat in the world cannot 
make water hotter in an open vessel. It can but boil. Any addi- 
tional heat only wastes time, fuel and spoils the dish. Slow 
boiling ia very important for all meats and insures their tender- 
ness, plumpness and color. Fresh meats and vegetables should 
always be plunged in Iwiling water, which preserves their juices. 

Dried meats and vegetables, or meats for soups, should be 
put on in cold water and heated gradually. 

Veal will bear more seasoning and cooking than most other 
meats. It is better over than under done. 
PROPBK RELISHES. 

For Turkey — Cranberry jelly. 

For Roast Duck — Apple sauce or orange jelly. 

For Roast (Jooae — Apple sauce. 

For Chicken — Cranberry jelly. 

For Quail or Small Bir^— Currant or plum jelly. 

For Venison— Currant or plum jelly. 

For Lamb — Mint sauce. 

MINT SAUCE. 

Two tablespoons of green mint, cut fine, two of augar, and 
one-half cup of vinegar.— L. D. E. 

SWEETBREADS. 

In whatever way sweetbreads are dreased they should first 
be well soaked in lukewarm water and then thrown into boiling' 
water to blanch them and render them firm. If lifted out after 
they have boiled ten minutes and plunged into cold water their 
color will be better preserved. They may then be gently stewed 
for three-quarters of an hour in veal gravy, which, with the usual 
additions of cream, lemon and egg yolks may be converted into 
a fricassee aauce for them when they are done. 

ROAST LOIN OF VEAL. 
Make a rich dressing of bread crumbs, pepper, salt and 
sweet herbs. Mix with yolk of eggs. Separate the skin from 
the flank with a sharp knife and insert the dressing just over 
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the enda of tfae,l>OQes. Pin down the flap with a skewer, dredge 
with flour, season over the top with butter, salt and pepper; 
brown slowly in a moderate oven, keeping it constantly basted. 
Bake two hours and a half. Serve with brown gravy. — Mrs. 0. 
E. Benton. 

HARBLED VEAL. 

Select a nice piece of breast and have butcher remove the 
bones, thick skin and gristle. Season the meat with chopped 
pareley, salt and pepper, then lay between the veal thin slices of 
ham, varied with six hard boUed eggs. Roll the whole up tightly 
in a cloth and tie it. Simmer for some hours until tender in a 
very little water. When done pour the liquor over the veal and 
press with a weight until cold. Remove cloth, cut in thin slices 
and garnish with parsley. 

FRESH TONGUE— TOMATO SAUCE. 

Put five tomatoes in a saucepan on the fire, with half an 
onion chopped fine, one stalk of parsley, one-half stalk of thyme 
and a bay leaf tied together. Do not add water. When tomatoes 
are done, which will be in about twenty minutes, strain them 
through a eolaiider and put on back part of range to simmer. 
Boil the tongue two hours slowly in salted water. Add a tea- 
spoon of vinegar and a few bits of red pepper pod to the toma- 
toes Pour over the tongue and serve.— Afrs. 0. H. Benton. 

STEWED STEAK. 
This is a favorite English dish and is an excellent way to use 
cheap cuts of beef. Cut round or chuck steak into pieces five or 
six inches square, large in a stewpan over a hot fire with pieces 
of fat from the steak and an onion sliced thin. When hot and 
beginning to brown, lay in the beef, which must be floured first. 
Brown it quickly, then add a scant pint of boiling water, a tea- 
spoon of salt and a small carrot cut in dice. Find the spot on 
the stove where it will slowly simmer and leave it for three 
hours. Thicken gravy and serve. 

PRESSED BEEF. 
Get a good boiling piece. Boil until perfectly tender, so that 
bones will slip out. Do not boil very fast and have very little 
water left in the kettle when it is done. Chop, season with salt 
and pepper, put in a crock, placing a weight on' top to press 
down. Pour a little lif|Uor over it before pressing. — Mrs. M. S. 
Durham. 

VEAL CtfTLETS. 
Cutlets should be cut from the fillet, but chops are taken 
from the loin. Some persons have deprecated the practice of 
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beating meat, but it is very essential in veal cutlets, which other- 
wise, especially if fried, are very indigestible. Cut about one- 
half inch thick and beat thoroughly. Dip them in egg, then in 
bread crumbs, and fry slowly, letting them brown well. Serve 
with gravy seasoned wJth catsup— /T. E. P. 
SAGGED SALLY. 

Take mashed potato, prepare as for the table, and put a thin 
layer of it in the bottom of a buttered puddiqg dish, then a 
thick layer of cold roast beef, chopped very fine. If any gravy is 
left from the roast use that to moisten; if not, put in enough 
butter to make it moist. Season with salt and pepper and put on 
the meat a thick layer of potato, with butter spread on top. Set 
in the oven until hot through and brown. 
PORE TENDERLOIN. 

Have the skillet hot ; grease it with a little lard. Fry both 
sides of tenderloin brown, but do not cook them through; cover 
with boiling water and stew half an hour; thicken the gravy; 
season with salt and pepper. — A Frievd. 
PORK TEMDEHLOIN. 

Cut open the tenderloin and place a row of oysters in as a 
dressing. Season with salt and pepper and a little butter. Pin 
up with toothpicks and broil or bake. Excellent. — Miss Warren. 

PIG HEAD PUDDING. 
Boil the head until all the bones slip out. Cut the meat very 
fine, add three eggs, one cup of sweet milk, two cups of bread 
crumbs, salt and pepper to taste. Put in baking pan and bake a 
light brown, — Oima Rodgers. 

BROILED VENISON. 
Cut the slices medium size, thickly butter them, sprinkle 
with pepper and salt; place the slices on a gridiron and -broil 
quickly. lu this way you will preserve the flavor without dry- 
ing. Send to the table hot. with a little melted butter over.— 
Creole Cookery Book. 

STEWED VENISON. 

Lay slices of cold venison in a sauce pan, between the slices 
put bits of butter, pepper, salt, a little mustard and cayenne pep- 
per, a glass of claret wine. Let it stew fifteen minutes.— Creole 
Cookery Book. 
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STUFFED HAH. 



Soak the ham in water for two days and nights, then begin 
at the back and with a sharp knife cut down t^ the bone, cutting 
the meat from each side, until it is entirely loosened ; then pull 
out. Have ready the stuffing ; fill up the cavity with it and sew 
the ham with a coarse needle and strong thread. Take a strip of 
cotton cloth about a yard in width, bind it tightly arouud the, 
ham, so as to preserve its shape; then boil slowly three or four 
hours. "When it is boiled let it remain in the bandage until cold ; 
then cover with sugar and bake. Decorate to taste. 

Stuffing — One pound pecans, one dozen eggs, one can of 
mushrooms, sis truffles, some ham chopped fine, one ounce of 
mustard seed. Chop all fine. Season with pepper, allspice, 
cloves, parsley, a little onion, very little salt.— Creole Cookery 
Book. 

HOW TO BOIL A HAH. 

A ham, if dry, should be soaked twelve hours in warm water, 
all the mould scraped off and put it on to cook in cold water, and 
let boil slowly five or six hours, according to size. "When done, 
if skinned, put in baking pan and cover with sugar and black 
pepper and brown it in oven. It improves it very much.— vl 
Friend. 

TOUATO HASH. 

Take about one pint of any kind of cold meat, chop very fine. 
Add a little celery, one medium-sized onion, a little parsley, 
thyme, salt and pepper. Into a baking dish place a layer of the 
seasoned meat, cover with tomatoes and then a layer of toasted 
bread crumbs. Continue in this way until the dish is full, hav- 
ing a layer of crumbs on top. Add a few small lumps of butter. 
Bake in a quick oven.— Mrs. C. Meister. 

BEEF LOAF. 

Two pounds of lean beef ground fine, add two soda crackers, 
beaten to a dust ; one teaspoonf ul of salt, one of celery seed, one- 
half teaspoonful of black pepper; mix well into the beef, then 
drop in one unbuaten egg, mix again, shape into a loaf and bake 
as you would a beef roast. A little onion chopped fine greatly 
improves it. — Mrs. Harry Jay. 

VEAL LOAF. 
Two pounds of good veal, about one-half pound of salt or 
pickled pork; grind this all together. Then beat three eggs thor- 
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oughly, add one cup of sweet milk ; into this batter break crackers' 
or bread crumbs, enongh to almost tbicken it. Tom yoiir 
chopped meat into this, adding about one cup of tomatoes, 
then season with salt, pepper and poultry dressing. Make in a 
roll and bake one and one-half hours, putting water over and 
basting as you would roast beef,— itfrs. H. B. Newcomb. 
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Chicken., 

WHITE FKICA8SEB OF CHICKEN. 

Cut a pair of chickens, wash the pieces, through two or three 
-waters, lay them in a large pan, sprinkle slightly with salt and 
fill the pan with boiling water ; cover and let the chicken stand in 
it half an hour, then put in a stewpan, add a few blades of mace 
and pepper cones (whole), a handful of celery chopped fine, and 
a small onion. Pour on cold water and milk in equal quantities 
to cover chicken; let it stew until tender. Prepare gravy in a 
small stewpan by mixing two teaspoonfuls of flour with enough 
water to make a batter; add gradually half a pint of boiling milk, 
one- fourth of a pound of butter; set on the fire until it boils, then 
take off and stir in a gla^ of Madeira or Sherry a pinch of nut- 
meg, four tablespoonfuls of rich cream. Take the liicken out of 
sauc^an, put in dish, pour the gravy over; set over a kettle of 
boiling water ten minutes. Sra^e very hot. — Creole Cookery 
Book. 

DBESSIHO FOR FOWLS. 

Take of grated bread or biscuit crumbs a sufficient quantity 
to fill the fowl. To this add half a cup melted butter, half a 
eup of celery chopped fine, a pinch of sage, a little onion and 
pepper and salt to taste. I never use water in dressing, but if 
it has been necessary to parboil the fowls, use some of this liquor 
to moisten dressing.— ,Mrs. E. H. Finley. 

CHICKEN TERRAPIN. 

One chicken boiled tender and cut up {not too fine), one can 
mushrooms cut in quarters and stewed about fifteen minutes, one 
set of brains boiled (not too done) and cut up — not mashed. 
Put into a saucepan three- fourths of a pint of milk; when boil- 
ing add two tablespoons of flour, having been mixed smooth with 
a little cold milk, the raw yolks of two eggs, one tablespoon of 
tutter, one blade of mace, a little parsley. When done pour over 
chicken, brains and mushrooms. Mix all tc^ether well; salt to 
taste. Add one-half teaspoon cayenne pepper, one-fourth tea- 
spoon nutmeg and one glass sherry. Bake in shells, with grated 
toMt sprinkled over.— S. F. F. 

JELLIED CHICKEN. 

After having boiled the chicken (or chickens) in as little 
water as possible — until the meat falls from the bones — pick off 
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the jneat and chop rather fine and seaijon well with salt and pep- 
per. Then put in the bottom of a mold or dish some slices of 
hard boiled eggs, then a layer of chicken, then a layer of eggs and 
another of chicken, until the mold is nearly full. Boil down the 
water in which the chicken was boiled until there is about a cup- 
ful of broth left. Season well and pour over the chicken. It 
will sink throuph and form a jelly around it. Let it stand 
several hours oh ice. If it is to be sliced at the table, and there 
is any doubt about the jelly being stiff enough, a little gelatine 
may be soaked and added to the eiipful of broth. Garnish the 
dish with celery or parsley. The mold or dish should be well 
greased with butter on the bottom and sides before filling, so 
that it may be turned out nicely. — Ella T. Crampton. 
CHICKEN CUSSY. 

Cut the meat from one chicken (rare), chop fine; one cup 
and a half of tomatoes, half cup of onions chopped fine, salt and 
cayenne pepper to taste. Cook chicken until tender. Stir one 
teaspoonful of curry powder before serving. Pour over a bed of 
rice or potatoes.— Mrs. Pillow. 

CHICKEN JELLY. 

Two chickens boiled tender, then chop the meat fine, having 
removed the bone and skin. Leave one pint of liquor in the ket- 
tle ; season it with pepper, salt and butter. Dissolve one-quarter 
box of gelatine in warm water and mix with the liquor. Put 
back the chicken ; boil all this together about three minutes and 
turn into a mold. Serve cold. — Mrs. J. W. Brush. 
CHICKEN WITH MUSHROOMS. 

Have ready one pound of cold chicken chopped fine and half 
a pint of mushrooms, cut in small pieces; cover these with water 
and boil five minutes ; skim out the mushrooms into a hot dish. 
There should be left a coffee cup full of liquid. If not enough 
add milk to the hot liquid ; thicken this with a tabl^poonf ul of 
fiour, same amount of butter, and season ; three minutes boiling 
will thicken it. Add the chicken and mushrooms and cook two 
minutes, stirring constantly. Serve on hot platters. — Olivia 
Rodger s. 

JELLIED CHICKEN. 

Boil a chicken until it will slip easily from the bones, reduce 
the water to about a pint in boiling; pick the meat from the 
bones in medium sized pieces, being careful to leave out all 
gristle, fat and bones ; place in a mold, skim the fat off the liquor, 
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add a little butter, salt and pepper, and add to it (the pint of 
water reduced) h.alf an ounce of gelatine; pour over chicken in 
mold; let it stand in ice box or a eool place until fimi. Slice, gar- 
nish with sliced lemon and parsley. — Mrs. 0. H. Benton. 

FRIED CHICKEN. 
Cut up a pair of young chickens, lay them in a pan of cold 
water to extract the blood ; wipe them dry, season with pepper 
and salt, dredge with flour, and fry in lard. Have the lard hot 
when the chicken is put in ; cover skillet and set back on range to 
fry slowly. When both sides are a rich brown take out the 
chicken, but keep hot. Then put in skillet half a pint of milk, 
thickened with a teaspoonful of tiour; season with pepper, salt, 
and a few pieces of parsley. Garnish the chicken with parsley. 
Serve the gravy in a bowl.— Mrs. F. C. Buse. 

A DAINTY DISH. 
When stewing chicken remove the breast before making the 
gravy. When cold shred into inch pieces, take equal amount of 
blanched celery, put it into a saucepan with a little water and 
cook until slightly tender, then add the chicken and the mineed 
liver of the fowl. Pour over it one-half cup of sweet milk, sea- 
son with the season prepared for salads, rub a dessertspoonful 
of butter and flour together until creamed and thicken; boil a 
few minutes and serve. 

BOILED CHICKEN. 

Flour a white cloth, wrap the' fowl and put in cold water to 
boil. Simmer one hour. Serve with butter, oyster or celery 
sauce. 

HOCK TERRAPIN. 

Make a cream sauce of one tablespoonful each of butter and 
flour and one cup of cream ; season with salt and pepper. To 
this sauee add one pint cold chicken or veal cut into dice, the 
yolks of two hard boiled eggs chopped fine and the whites cut in 
larger dice. Boil two minutes. Sometimes a quarter of a eup 
of wine is added before ser%'ed. — Olivia Rodgers. 
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Turkey. 

TO BONE A TURKEY. 

In dressing the turkey, care must be taken to keep the skin as 
entire as possible. Remove the crop by cutting a lengthwise slit 
in the back of the neck. On no account cut the skin of the 
breast. "When dressed, with a sharp, thin knife cut the skin 
along the back from the neck to the rump. Carefully slip tiie 
point of the knife in under the flesh, working it loose from the 
bones, first on one side and then on the other. ITnjoint all joints 
in the legs and wings as they are reached. It is impossible to re- 
move the bones from the end of the wing, and this part must be 
cat off at the first joint. When the bones are out of the legs and 
wings, work the flesh loose from the breast bone and remove the 
skeleton. 

Forcemeat — It will require from four to six pounds of 
ground veal, according to the size of the turkey. Season with 
pepper, salt, a little ground cloves, juice and grated peel of a 
lemon, taid a very small onion chopped fine. Cook in double ves- 
sel if you have one, as then it will not be necessary to put water 
with it while cooking. When the veal is done remove from the fire 
and when nearly cold add two beaten eggs, which must be mixed 
well with the forcemeat. Spread the turkey out, skin side down, 
on the table. Have ready a tongue boiled the day before and 
some nice pickled pork. Cut strips from the tongue and run in 
the legs and wings, then stuff the cavities full of the forcemeat 
When the legs and wings are full, spread a thin layer of the 
forcemeat on the body of the bird, then alternate strips of tongue 
and pork, then a layer of forcemeat, more tongue and pork and 
so on until the body is full. Now carefully draw the edges of 
the back together with a needle and soft twine, and pull the 
skin of the neck over at the top and fasten down at the back. 
Turn the bird over and run skewers through to keep them where 
they belong. Bind the turkey with narrow strips of cloth or 
broad tape. Break all the bones and lay them in a large pan 
with three bay leaves, a slice of onion and a little salt. Lay the 
turkey in, add boiling water, cover with another pan, place over 
the fire and keep boiling from two to three hours. The size and 
age of the turkey must determine the time required to cook it. 
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When tender put in a baking pan with the liquor in which it has 
been cooked, and set in the oven for an hour, or until it is an even 
brown. Set away in a cold place. 

The Jelly— Put into a saucepan half box of gelatine, soaked 
over night in cold water; add the liquor from the turkey and 
keep over the fire until the gelatine is dissolved ; strain through 
flannel and pour into shallow pans to eool. 

To Ornament the Turkey— The next day cut the binding and 
remove the skewers. Place it back down on the dish on which it 
is to be served, cut the jelly into fancy shapes and lay around 
the edge of the dish with celery or parsley leaves; put fancy 
shapes of jelly on the breast. Cut little shapes from carrots, tur- 
nips and red beets ; alternate them on a silver arrow and run the 
arrow through the jelly on the breast. Put celery or parsley 
leaves about the wings and legs. — C. R. P. . 
ROAST TURKEY. 

Wash turkey well inside and out ; place in a pan. Make a 
dressing with bread emmbs, season highly with pepper and salt; 
moisten the bre.ad crumbs with a half cup of melted butter; a can 
of oysters added improves it. Dredge the turkey with flour. 
Turn the fowl often and baste well, so it will be a rich brown all 
over. Put two inches of water in pan at first, and add a little as 
needed. A rich brown gravy will be in the pan if roasted properly. 
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Duck. 

ROAST DUCKS. 
Ducks should be well plucked, without tearing the skin. 
Clean the inside thoroughly with warm water and stuff them with 
a dressing made of bread crumbs, a little onion, sage, pepper, salt 
and butter. Sloisten the dressing with the melted butter, so that 
it will be dry. Bake in a moderate oven and baste often. Keep, 
a little water in the pan all the time. Make a. brown gravy 
and serve. 



Squirrel. 

TO BABBECUE SQUIRREL. 

Put some slices of fat baeon in a pan, lay the squirrels on 
and cover with thin slices of baeon. Put in the oven and cook 
done. Take out the squirrel and keep hot. Then remove the 
bits of the bacon, sprinkle in flour to thicken gravy and let 
brown. Add a teacup of water, a tablespoon of butter, the juice 
of a lemon and ten teaspoons of good catsup. Pour over tlie 
squirrel and serve. A little Worcestershire sauee improves this 
gravy. — Mrs. Ben West. 
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Miscellaneous Recipes. 

RAVIOLI ITALIANA. 

Ill preparing the ravioli make the gravy first, the dressing 
next and the pastry last. The following will make enough for 
twelve persons: 

Gravy— Have ready two pounds of lean beef, one onion, one 
pod of garlic, one tablespoon each of parsley and thyme chopped 
fine, half can of tomatoes chopped in their liquor, one teacup of 
dry mushrooms washed and put in enough warm water to cover 
them, set on back of stove to soak ; pat two tablespoons of butter 
and two of olive oil in a stewpan, and when very hot put in the 
beef and let brown, then add the onions, garlic, parsley and 
thyme chopped fine ; when this is brown add the tomatoes and let 
cook about ten minutes, then add the mushrooms, with liquor in 
which they were soaked. When the mushrooms are put in add 
three teacups of water, pepper and salt to taste, and cook two and 
a half hours. 

Dressing — One dozen e^s, 10 cents worth of spinach, one 
set of brains, half pound of pork sausage, one teacup of grated 
Edam cheese, three tablespoons olive oil, three crackers rolled 
fine, one tablespoon each of parsley and thyme chopped fine, 
pepper and salt to tatate. Boil the spinach and brains (in sepa- 
rate vessels) until tender and chop fine; break the eggs into a 
large bowl and stir in the spinach and brains, then add the sau- 
sage, grated cheese, olive oil, crackers, parsley, thyme, pepper and 
salt and stir until thoroughly mixed. 

Pastry— One quart of flour, whites of three eggs, teaspoon- 
ful salt, three tablespoons olive oil, add water to make stiff; 
knead for ten minutes, divide into three or four equal parts, then 
roll each very thin. Put about one teaspoon of dressing in rows 
one inch apart (to form squares) until half of the dough is cov- 
ered, then fold the other half over the dressing and press the 
dough tightly betwi^en each square with your fingers or the edge 
of hand, then cut apart and lay on hoard to dry ; repeat this until 
all the dressing is used. (It requires about thirty minutes for 
them to dry.) Have n large pot (about a gallon and a half or 
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two gallons) of boiling water ready, put in about one-third of 
the ravioli at a time and boil five minutes (too long will cook 
them to pieces), take out with ladle, pour them into colander 
and drain thoroughly of water, put a layer on a large dbh and 
cover with a layer of grated cheese and gravy, then another layer 
of ravioli, and another of the cheese and gravy until you have 
three layers of each on a dish. Serve hot with good claret. — 
Mrs. W. N. Page. 

(jamish means to add to meat, poultry or salads a trim- 
ming. In dishing up roast meat lay a spoonful of jelly on the 
slice to be served to one person. Celery and parsley leaves, hard 
boiled egga, water cresses, lettuw and jellies are the principal ar- 
ticlei used. 

GERMAN NOODLES. 

One quart of Hour, three e^s and sufficient water to make a 
stiff dough. Pour upon kneading board and knead for fifteen or 
twenty minutes, or until the dough becomes perfectly smooth and 
will roll out without any trouble. Divide into three parts, roll 
into thin sheets as for pie crust, and put aside to dry. When dry 
enough to roll (do not leave them too long, or they will crack) cut 
into very narrow strips and drop into boiling water, to which has 
been added a handful of salt. Cook twenty minutes. 

Dressing— Three-quarters of a cup of butter, three onions 
chopped fine; brown butter and onions. Add one can of toma- 
toes, a little red pepper, salt, a stalk of celery, and parsley and 
thyme, if it is liked ; also a few bits of beef or chicken. Into a 
baking dish place a lay^ of the dressing, then a layer of noodles, 
from which all water has been drained, then a layer of grated 
Italian cheese, and so on until the dish is full, having gravy and 
cheese for last layer. Bake in a quick oven until nicely browned. 
— Mrs. C. Meister. 

MACARONI ITALIANA. 

For six persons. Two pounds of rump beef, one-half can of 
tomatoes, one medium size onion, one soup hunch, one pod of gar- 
lic, one cup of dry mushrooms, butter size of an agg, email piece 
salt pork, two tablespoon fuls olive oil, salt and pepper to taste. 
Cook two or two and one-half hours. Macaroni two pounds, 
grated Edam cheese. 

Sauce— Chop salt pork (size of an egg) very fineiind put it 
into an iron stew pan, fry out, add olive oil. Take a little of all 
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parts of soup bunch, ciit fine and let fry; add onion cut fine. Be 
careful to keep stirred and do not let scorch, as the taste will then 
be spoiled. Then take the beef and put in ; let cook about half an 
hour, constantly turning. Add one-half can of tomatoes, chopped 
fine, with their liquor in them, letting all stew slowly. Take the ' 
dry mushrooms, wash them clear of all dust and soak in water ou 
stove until tender; add to the stew and let eook slowly. The pod 
of garlic (cut fine) can he put in at any time. Cook for two or 
two and one-half hours. When the mushrooms are put in add 
water enough, with the other ingredients already in kettle, to 
make three large cups of sauce. Take out the meat. 

Cook the macaroni in salt water; that is, salt the water to 
taste, and be sure the water is boiling. Always buy the best 
Italian macaroni, which requires at least twenty minutes' boiling. 
When cooked, drain nif in colander and place in flat platter, 
sprinkle with grated cheese alternately until all is oaed in dish, 
making the last layer very thick with gravy. Serve with good 
claret — Miss Bosd Malatesta. 

MACARONI IK GENOESE STYLE. 

Having at hand and ready the following ingredients, viz. : 
One and one-half teacups of grated Edam cheese, about three- 
quarters of a pound of lean beef or chicken cut into cubes of not 
less than one-half inch, one medium size onion chopped very fine. 
one small piece of garlic chopped fine, three tablespoons of finely . 
chopped parsley, one-half can tomatoes and one-half teacup of 
cleaned dried nnishrooms. Put the mushrooms in saucepan, over 
which pour enough warm water to cover the mushrooms and 
place on back of range. Also have ready macaroni, olive oil and 
creamery butter. 

Preparation of Gravy— Put into quart size saucepan three 
tablespoons of pure olive oil and one heaping tablespoon of 
ijreamery butter and allow to become very hot, stirring meanwhile 
to prevent burning. Now put the meat into saucepan with oil 
and butter and let cook to a light brown color, then add to the 
stew the onion and garlic. When the last two are brown put in 
the tomatoes and allow to stew about ten minutes, then add the 
mushrooms with the liquOr in which they have been soaked, and 
also the parsley, and season with pepper and salt to taste, and 
allow to stew until the whole is the consistency of gravy, stirring 
the while to keep from burning. 

Boiling the Macaroni — Place about three-foiirths of a pound 
of macaroni or spaghetti in porcelain-lined pot containing one 
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and one-half gallons of boiling water, to which add tablespoon of 
s^t. Allow to boil until the paste will mash easily between the 
fingers when it is done, then pour the paste into colander and 
drain thoroughly of water. Take ordinary st«ak dish and 
sprinkle layer of grated cheese in same of not over one-sixteenth 
inch in thickness, then pour in gravy to thickness of say one- 
eighth inch, then put as much macaroni in dish on the cheese and 
gravy as you wish to have, over which pour more gravy. Be 
careful not to put too much gravy on. Then mix up thoroughly 
and dress up the dish to even thickness. 

It takes the macaroni about twenty minutes to cook, so while 
you are making the gravy you can tell very nearly when to put 
the macaroni to cooking so as to have the gravy and macaroni 
done about the same time. — R. E. Lee. 

TO SALT ALMONDS. 

Shell and cover with boiling wat^r for five minutes, then dip 
in cold water and the skins can be easily removed. Spread out 
thin on a plate, add a lump of butter and brown in a slow oven. 
When brown, take from the oven, sprinkle with salt and stir until 
coated. Turn out on a cloth to cool.— 3frs. Benjamin West. 
CHEESE PATE^. 

Cut some rounds of bread about two inches thick. With a 
small cutter remove a round one inch in depth from the middle, 
which will leave a little case. Pry both of these in deep lard 
until a golden brown ; then drain on brown paper, or brush with 
butter and brown in a quick oven. When ready to serve, fill with 
this mixture: Boil half a cup of water, two teaspoons butter, 
and add to it four ounces of grated cheese and a pinch of cayenne 
pepper. Stand the saucepan in boiling water and stir in the 
beaten yolk of an egg and half cup of fine bread crumba Fill 
the cases, fit on the piece cut from center and send in piping hot. 
SYRUP. 

Five pounds of brown sugar, three and one-fourth pints of 
cold water, one tablespoonfu) of salt. Boil hard fifteen minutes. 
— F. Ellen Shanks. 

TRETELIHG LUHCH. 

Chop sardines, ham and picklvs <]uite fine, llix pepper, salt, 
catsup and vinegar. Spread hetwei^n thin bread and butter. 
HAH SANDWICHES. 

Take some boiled ham. chop very fine, mix with a dressing 
romposed of one dessertspoon of mustard, two of oil, one raw egg 
('leaten light} and a little salt and pepper. Cut bread vt-ry thin. 
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SCRAPPLE. 

Take three or four fresh pork hocks, put in a pot, cover well 
with cold water and boil slowly until the meat falls from the 
bones, then remove from the fire and chop the meat very fine. 
Strain the water, put back in the pot. add the chopped meat, tea- 
spoonful of sage (rubbed as fine as possible),. salt, black and red 
pepper. There should be water enough to cover the meat well. 
When the mixture begins to boil stir in a quart of commeal and 
eook about half an hour. Pour into a large pan or bowl to cool. 
Slice and fry. In cold weather it will keep for a week or two. — 
JV. V. Duval. 

CHEESE STRAWS. 

One-half pound of dried flour, one-fourth pound of butter, 
same of grated cheese, saltspoon of salt, the same of dry mustard, 
a tiny bit of cayenne pepper. Rub butter in flour and mix with 
an e^ (well beaten), roll thin and cut in strips about six inches 
long. Bake in a quick oven until a light brown. — Mrs. V. C. Mc- 
Garamy, Kentucky. 

CHEESE ft OLIVE SANDWICHES. 

Spread both sides of small beaten biscuit with mayonaise; 
put on this a thick layer of grated Edam cheese and chopped 
olives. — Mrs. Benjamin West. 

CHAFING DISH DEVIL. 

Mix well a teaspoonful of mustard, same of Worcestershire 
sauce and anchovy sauce, two teaspoonfuls of olive oil and half 
teaspoonful of paprika. Let the meat soak up this mixture; 
then heat it in a tablespoonful of butter until it almost boils. 
Chicken drumsticks make the best devil in the world, but biscuit 
dropped into the mixture are not to be despised, and slices of cold 
cooked beef or mutton are excellent. 

INVALID'S AND INFANT'S POOD. 

Six tablespoons of barley boiled two hours in a double boiler 
in one quart of cistern water, strain while hot, add a pinch of salt, 
and a little sugar and nutmeg, half the quantity of rich milk or 
cream, and the whites of two eggs well beaten, flavor with whisky 
or brandy to taste : this well stirred together and placed in a cool 
place, in a close jar, will keep for two or three days. Dose for 
invalids, two tablespoons every two hours. — Mrs. 0. M. Peck. 
CHEESE STICKS. 

One cup grated cheese, one enp of flour, scant two-thirds of 
a cup of butter, a pinch of cayenne pepper, and salt to taste; 
yolk of an egg well beaten and two tablespoonfuls of milk. Use 
just enough of the latter to mix the dough; roll out, cut in strips 
half inch wide and bake on flat tins in a slow oven. 
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CREAH DATES. 

Remove the seeds from dates and replace with blftnched al- 
monds, iDCloeed in fondant.— itfrs. F. C. Huse. 
CHEESE BALLS. 

Take Neufehatel or Imperial cheese and add just enough 
olive oil to mix smoothly; add chopped nuts, white heart of let- 
tuce, salt, red and blaek pepper and a dash of Worcestershire 
sauce. Take a small quantity of the mixture, mold into a ball, 
press half a pecan on either side, keep cold until needed, and 
serve with coffee and crackers.— .'tfiss Scarborough. 
HUT SANDWICHES. 

Chop the nuts very fine, making a mixture of one-half al- 
monds, one-quarter English walnuts and the remainder hickory 
nuts or pecans. Spread bread with mayonnaise, put on it a 
thin layer of the chopped uut^, a dust of salt, a sprinkle of grated 
cheese and cover with" another slice that has been spread with 
the dressing. — Nut Menu. 

lUTATION pats' DE FOIS GRAS. 

Boil in separate vessels a nice calf's liver and a tongue in 
slightly salted water. When very tender let them stand in the 
liquor until the next day. Then rub the liver to a paste, mois- 
tening with melted butter, seasoning with salt, pepper, cayenne, 
grated nutmeg, grated onion, a teaspoonful of made mustard 
and as much of Worcestershire sauce. Mix thoroughly and 
pack in little jars, buttering the inside well, and inserting here 
and there the tongue cut in small bits. Keep in a cool place and. 
cut in slices for luncheons or sandwiches. It is very pretty laid 
on a leaf of lettuce with a spoonful of tartar sauce beside it. 
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The best way of frying oysters is to dip them in the beaten 
yolk of egg, well seasoned, and then in coi-nmeal, lay them on fry- 
ing basket and plunge it in deep hot lard. Serve with a garnish 
of parsley. 

FRIED OTSTBKS HO. 2. 
Select large oysters and roll in commeal until all moisture is 
absorbed. Plunge in deep boiling lard, remove when brown, and 
serve immediately. 

OTSTER CROQUETTES. 

Scald oysters, then chopping fine, add equal amount of pota- 
toes (rubbed through a colander) with butter, pepper, salt and a 
half gill of cream. Shape in small rolls, dip in egg and bread 
crumbs, fry in deep lard. A good way of testing lard for cro- 
quettes is to have it hot enough to brown a bit of bread an inch 
square in one minute. 

OTSTER OMELET. 

Chop twelve or fifteen large oysters, mix as much flour as can 
be taken up with a teaspoon, add a half gill of rich cream, add 
two ounces of melted butter, six well-beaten eggs (always sepa- 
rately for omelet), with pepper and salt to taste: stir in the 
oysters, fry and fold like an ordinary omelet. 

BREAKFAST OR DRY STEW. 

One quart, or a can, of oysters ; put them in a colander over 
a bowl, let them drain until needed for the meal. Have a skillet 
hot, put one tablespoonful butter in same; when melted pour in 
oysters and stir till beards curl ; add salt and pepper to taste. 
Serve in a hot covered dish, and have saucers hot in which they 
should be served. With buttered toast, is a nice breakfast dish. 
— Mrs. 0. H. Benton. 

OYSTER STEW WITH MILE. 

Have ready two granite saucepans. Place in one a quart of 
fresh milk, in the other a quart {or a can) of oysters; add to the 
milk a tablespoonful of butter, salt and pepper to taste. Season 
oysters very slightly ; set on range and let each come to a boil ; 
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do not let them boil ; keep hot until wanted, then add oysters to 
the milk; stir gently, pour in a hot tureen and serve. — Mrs. 0. H. 
Benton. 

Everything like a mirprise Ja always attractive at a table. 
"Oyster caches" may starve as a suggestion. Season mashed 
potatoes with butter, pepper and salt : add a little rich cream, but 
not enough to soften it. With this fill a mold about an inch thick 
and into it pour some oysters dressed with cream, pepper, salt, 
and a tiny bit of mace ; add a little of their own gravy, and when 
quite hot the beaten yolk of one egg. The oysters should fill the 
mold to within half an inch from the top ; cover with the potatoes, 
pressed down evenly, and turn it from mold onto dish. Cover 
with beaten yolk of an egg and then with bread crumbs. Plunge 
in hot lard and when a light brown lift out, serve on a hot dish 
garnished with parsley. 

OTSXBK FBITTEKS. 

Drain liquor from oysters and to a cupful of this add the 
same quantity of milk, three eggs, a little salt and flour enough 
for a thin batter. Chop the oysters and stir in the batter. Have 
ready in the frying pan a few spoonfuls of lard, or half lard and 
half butter; heat very hot and drop the oyster batter in by the 
tablespoon ful. 

BROILED OTSTEKS. 

Take only the largest and finest oysters; see that the gridiron 
is perfectly clean ; rub the bars with fresh butter and aet it over 
a clean fire, entirely free from smoke, or on a bed of bright coals. 
Place the oysters on the gridiron and when done on one side turn, 
being careful not to allow them to bum. Put some fresh butter 
in the bottom of a dish, lay the oysters on it; season with pepper 
and salt. Send to the table very hot.— Mrs. C. N. ChurckUl. 
FRIED OYSTERS. 

The largest oysters are chosen for this purpose. Simmer 
them in their own liquor for a few moments, take them out and 
lay them qn a cloth to drain, flour them, roll in egg, then in 
cracker or bread crumbs and drop them in boiling lard. Pry 
them a crisp, delicate brown and serve with sliced lemon.^Mfs. 
C. N. Churchill. 

CRBAHBD OtSTBRS. 

One quart of oysters, one pint of eream, a slice of onion, salt 
ande pepper to taste and a tablespoonful of flour. Mix the 
flour to a smooth paste with a little cold cream or milk and stir 
gradually into the boiling cream. Let the oysters come to a 
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boil in their own liquor. Drain off all the liquor and turn the 
oysters into the cream (skim out the onion) and serve hot. — Mrs. 
C. N. ChurchiU. 

OYSTEB TOAST. 

Allow six oysters for each person; mince them fine; beat a 
spoonful of butter, aalt and pepper together and heat. When hot 
add the oysters, the beaten yolk of an egg and two tablespoonfuls 
of rich cream. Stir, and when the egg is set pour over buttered 
toast and serve hot. — Mrs. C. N. ChurchiU. 
STUFFED OYSTERS. 

One can of fresh oysters; take all the eyes or hard lumps 
out of them and put thera into a bowl and chop fine. Boil two 
eggs hard and chop fine; put these and two raw e^s into the 
oysters, also butter the size of an e^, salt, pepper and a little 
chopped onion if liked; thicken with cracker cmmbs and fill 
shells and bake.— Mrs. Finlay. 

STEAM OTSTEKS. 

Place oysters in a dish, season with pepper, salt and butter; 
set in a steamer over boiling water and steam until they begin to 
curl. 

HOCK OYSTERS. 

To one pint of grated green com add two well-beaten eggs, 
one-half cup of cream, one-half cup of flour, one teaspoonful of 
baking powder, salt and pepper ; fry in butter. 
BREAKFAST OYSTERS. 

One quart of oysters, one pint of rich cream, butter the size 
of a lat^e egg, salt and pepper to taste. Allow the cream to 
almost boil, drain the liquor from the oysters and put theni in 
the hot cream ; add butter, salt, pepper and one tablespoonful of 
flour, made smooth in a little water; allow all to come to a boil. 
Serve on buttered toast.— A Friend. 

ESCALLOPED OYSTERS. 

One quart of oysters ; have a baking dish in readiness, roll 
some crackers fine ; grease baking dish, cover bottom with oysters, 
then a layer of crackers, dotting same with bits of butter, season- 
ing with pepper and salt. Alternate oysters and crackers until 
all have been used, having the last layer crackers, with butter as 
before; add four tablespoonfuls of cream and a little of their 
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liquor. Bake until heated through and the crackers a nice brown 
on top. Too long cooking makes them watery. — Mrs. 0. H. 
Benton. 

OYSTER COCKTAIL. 

Tablespoonful of lemon juice, one of tomato catsup, half a 
teaspoonfnl of Worcestershire sauce, a pinch of paprika, pinch 
of salt, five drops of Tabasco sauce. Put into cold champagne 
glasses five small chilled oysters and pour a little of the above 
sauce chilled over them. — Mrs. E. H. Finley. 

FILLING FOR OYSTER PATES. 

Cook together one tablespoonful of butter and one of flour, 
and when they bubble pour upon them a gill of oyster liquor. 
Mix with a teacupful of cream, to which a tiny pinch of soda 
has been added. Stir until smooth and thick, then drop in a pint 
of oysters and cook until edges just begin to ruffle. Take from 
the fire and beat in gradually the yolks of an egg. Pill pate shells 
and serve piping hot. — Mrs. E. H. Finley. 
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Pickles, Sauces and Catsups. 

VIBGIHIA MIXED PICKLES. 

One halfjpeck green tomatoes, slice them and chop, twenty- 
five euemnbers chopped, fifteen large onions chopped fine, two 
large or three small heads of eabbage, cut as for slaw ; mix all to- 
gether. Put a layer of piekle in a stone jar, then sprinkle with 
salt, so on until all is used up; let it stand twenty-four hours, 
drain thoroughly from the water, and put in weak vinegar for 
half a day; then take as much strong vinegar as will cover your 
mixed ingredients, put it on the fire, add one pint of scraped 
horsei-adish, two ounces of turmeric, one-half ounce of powdered 
cinnamon, one-half pound of white mustard seed, one-quarter 
pound of browB pepper, one pound of sugar, one ounce of celery 
seed; mix all together; put in your pickle, let it come to a good 
boil, take off, put in jars and cover well.— Mrs. James E. Beasley. 
YELLOW CABBAGE PICKLE. 

Two gallons of vinegar, one pint white mufitard seed, four 
ounces ginger, three ounces black pepper, three ounces allspice, 
one ounce mace, three ounces celery seed, one ounce cloves, two 
ounces turmeric (all to be powdered), large handful horse- 
radish, six or eight large onions, four large lemons sliced, two 
pounds sugar, raisins (any quantity) ; use twelve smalt, very 
firm and white cabbages, quarter them and place for twelve hours 
in brine that will float an egg; brine should be boiling when 
first put over cabbage ; at the end of time dry each piece in a cloth 
and press as much water out as you can without injuring. Place 
in stone jar, and pour spices and vinegar on ; the older the pickle 
the finer, as it requires a long time to become tender.— If cs. L. H. 
BroivH. 

MTTSTARD PICKLES. 

One quart of small cucumbers, one quart of large sliced 
cucumbers, one quart of green tomatoes, oue quart of small 
onions, one cauliflower, four green peppers ; make a brine of four 
quarts of water, oye pint of salt, soak twenty-four hours, heat 
to scalding; drain through colander one cup of flour, six table- 
spoons of mustard, one of turmeric, with enough cold vinegar 
to paste; add one cup of sugar and enough vinegar to make two 
quarts: boil this until smooth, add vegetables, and boil till well 
heated through. — Mrs. Emery. 
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YELLOW PICKLES. 

Four hard heads of cabbage cut fine, twelve white onions 
sliced fine, sprinkle both with two small cupfuls of salt, let stand 
twelve hours; add twelve red peppers chopped fine, pour weak 
vinegar over all (half water and half vinegar), and stand twenty- 
four hours; then squeeze out and put in your jar, add two pounds 
' brown sugar, one-half pound white mustard seed, one ounce cel- 
ery seed, one-quarter pound ground mustard, one cup horse- 
radish, one dessertspoonful turmeric; mix all well together, and 
mix with cabbage, etc.; then put one-half ounce turmeric in a 
thin bag on the top of the chow-chow; lastly, pour strong cider 
vinegar (cold) on the chow-chow and stir for a few days. — Miss 
flrlen Boyd, Washington, D. C 

UDSTASD AND CURKY PICKLES. 

One gallon vinegar, eight tablespoonfuls table salt, three 
tables poonfuls black pepper; boil this in the vinegar; mix with a 
little cold vinegar, two tablespoonfuls curry powder, six of com 
starch, and eight of yellow mustard ; stir this in the boiling vine- 
srar and boil fifteen minutes ; have very small cucumbers, wash 
and put into your jar, pour the boiling vinegar over them. This 
is sufficient for 200 pickles.— ^iss Helen Boyd, Washington, 
D. C. 

CABBAGE PICKLE. 

Pour boiling salt water over the cabbage, let them remain in 
it twenty-four hours, then drain all the water from them. Put 
them in the sun to whiten and dry half a day, then seald them in 
vinegar. Put two or three teaspoonfuls of turmeric in while they 
are boiling. As soon as they are a pretty bright color take them 
off, put in a jar, pour the vinegar (which must be very strong) 
over them, adding horseradish, garlic, allspice, white ginger, 
mace, white mustard and celery seed, also pepper (red is the 
bestj^Mrs. LvJce W. Finlay. 

FRENCH PICKLE. 

Two large heads of cabbage, one peck of green tomatoes, one 
dozen onions, one dozen green (sweet) pep^ois. Chop etch aep- 
arat'.'iy \ery fine Mix tuirither, then put in Inrji; stone jar, with 
alternate sprinkles of salt. Let stand over night. Nest day press 
all water out until dry, then add two dozen dUl pickles 'chopped 
fine), hIso six cloves of garlic. Cover with cold vinegar for 
tweuty-foiiv hours. Take fresh vinegar (about two quarts), put 
in [lorcclain kettle wilh one and one-half pounds brown sugar, 
add one-hall ounce whc ie cloves, same of ground ciuunnion, maee 
and allspii?'.'— this last tie np in a bag, as it woulil otherwise 
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mtike the piekic dark— one ounce white mustard seed, twn inuwes 
race ginger, one ounce turmeric (tied in thin bag), two table- 
spoons of celery seed, same of eurry powder and ground blaok 
pepper, one cup ground mustard, one cup olive oil and one cup 
grated borseradish. Boil these ingredients in the vinegar and 
pour very hot over pickle. Cover closely to keep steam in. Next 
day put all in kettle and let boil ten minutes. Seal up in amall 
jars. — Mrs. Fred Anderson. 

CHOP PICKLE. 

One peck tomatoes fgreen), half peck onions, half peck 
green bell peppers, two heads cabbage, two gallons cucumber 
pickles. Chop all and put in layers in a stone jar with a light 
sprinkle of salt ; weight down with something heavy and let soak 
all night. Squeeze out all juice next morning. Add half pint 
of grated horseradish, half cup pulverized allspice, two table- 
spoons whole cloves, two of ground mustard, two of celery seed. 
two of black ground pepper, two of ground cinnamon, two of 
white mustard seed, ten cents worth of turmeric, four cups of 
sugar and one gallon of vinegar. Put all on to cook, not allowing 
it to boil until soft. Don't soak cucumbers, but chop and mix 
them when put on to boil. — Mrs. Frank Gray. 
SPANISH PICKLE. 

Three heads of hard cabbage shaved fine, one-half peek of 
white onions and one-half dozen green belt peppers chopped 
rather fine. Mix well with these one-half pint of salt and hang 
up in a cotton bag to drip over night, then squeeze very dry and 
put on the fire, covered with plain vinegar, to scald an hour or 
longer (never let it boil — only very hot). When it cools from 
this, squeeze well and put into the spiced vinegar, which is one 
gallon of best vinegar, one-half cup of celery seed, one-half cup 
of mustard, four pounds of brown sugar, one cup of mustard seed, 
one-half cup of horseradish, one cup of olive oil, two tablespoons 
of turmeric, two tablespoons of race ginger {beaten coarse), 
two tablespoons of black pepper, one tablespoon of cloves. All 
to be beaten coarse. Mix all with the pickle, and it will be ready 
for use in a few days.— .tfrs. R. W. Mitchell. 

SLICED CUCUMBER PICKLE. *' 

Twelve cucumbers, one quart of white wine vinetrar, half ii 
cup of white mustard seed, half a cup of blaek mustard seed, one 
tablespoonftil of celery seed, six small sliced onions, half a cup of 
oil, a sniftll half teaspoonful of powdered alum: slice the cucum- 
bers thin after peeling, mix the onions with them, cover with 
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salt and let stand over night. In the morning' drain well and 
mix with the other ingredientsi be careful to stir as little as possi- 
ble for fear of breaking the slices. — ,Wrs. F. C. Ihisr. 
OLITED CDCDHBERS. 

Pare and slice euiturabei-s and onions, salt as for use, allow 
them to i-emaia in salt over night, drain off the brine well and 
put in jars, alternate layers of onions and cucumbers, using white 
mustard and celerj' seed as seasoning; fill the jars with vinegar, 
and to each add a tablespoon fill of olive oil and one small pod of 
red pepper. 

MYDEN SAUCE. 

One gallon chopped cabbage, one-half gallon green tomatoes, 
one quart onions, one-half pint green peppers, one-half pint horse- 
radish, one pint of celery, one pound sugar, one-third of a gallon 
of cider vinegar, four tablespoons nnistard, two tablespoons gin- 
ger, one of cloves, one of cinnamon, one of celery seed, two of 
salt, two of turmeric ; boil fifteen minutes.— ,Wrs. Wilkinson. 
OHi'oiT PICKLE. 

I'eel one gallon of small onions and put in strong brine, let 
stay eight days, stirring them every morning, then wash them 
thoroughly through two or three waters, stick a clove in the root 
end of each onion, pack in a jar, spice to taste, put in spice, a 
half gallon of vinegar, one pound sugar, jtoiir boiling hot over the 
onions. It is better to let stand in water over night, after being 
in brine eight days. — Mrs. Richard Rivers. 
PICCALILLI. 

Take one and a half peck of green tomatoes, seven large 
peppers, four onions. Chop into pieces about the size of your 
finger, cover with a half cup of salt and let stand twenty-four 
hours, then pour off the water. To each half gallon of the mix- 
ture add one teaspoon each of mustard and pepper, one enp brown 
sugar, ground cloves and cinnamon to taste. Cover with cider 
vinegar and boil until tender. Put in glass jars. 
PEPPER MANGOES. 

The peppers should be in brine six weeks. When you are 
ready to stuff them soak in fresh water a day and night, changing 
the water once. For the stuffing chop very fine five pounds of 
hard white cabbage (aueh as you would use for slaw), chop fine 
also one pound of onions, add to the cabbage and mix into it 
the following spices {finely beaten) : One ounce of allspice, one- 
half ounce of cloves, one-half ounce of mace, one tablespoonful of 
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ginger,, one teaspoon of cinnamon, two tablespoon fills of eelery 
seed, two tablespoon ful a mustard, one onnee white mustard seed, 
one tabteapoonful turmeric, two tablespoonfuls black pepper, one 
teaspoonful cayenne pepper, one teacupfiil salad oil and salt to 
your taste. Mix all thoroughly. Cut a slit in the side of each 
pepper, carefully take out all of the seed — not disturbing the 
stem. Stuff each one quite full and wrap it around with a soft 
string (knitting cotton) and tie so the stuffing may not escape. 
Pack them in a jar and cover with boiling vinegar. Tie up the 
jar carefully, so as to exclude the air. In a few months mangoes 
will be nice, in a year delightful, in two years perfection. This 
quantity will stuff two dozen bell peppers. Add to the stuffing, 
if you have it. a teacupful of grated horseradish. — Mrs. Cameron, 
North Carolina. 

STUFFED CDCUHBER PIC8XE. 
To one gallon of cucumbers you get out of the barrels at any 
good groeerj', take half head of cabbage, chopped fine, three 
onions chopped fine, one tablespoonful black pepper (ground), 
two tablespoonfuls celery seed, four tablespoonfuls white mus- 
tard seed, one tablespoonful salt, one teaspoonful each of ground 
cinnamon, cloves, spice, ginger; one teacup of brown sugar. 
Mix all together, wet thoroughly with vinegar; stuff cucumbers, 
put in stone jar and cover with cold vinegar. —J/rs. Searcy. 
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. Sweet Pickles. 

SWEET PEACH PICKLE. 

To eight pounds of fruit add five pounds of sugar, one and 
one-half quarts of vinegar, two tablespoonfuls of allspice, two of 
cloves and one of mace ; boil the vinegar and spices together three 
momiags in succession and pour over the fruit, the fourth morn- 
ing put fruit and syrup on the fire together and then simmer a 
short time. — Mrs. Luke W. Finlay. 

SWEET PICKLE. 

Seven pounds of fruit, three pounds of sugar, one pint of 
vin^ar, spices to taste; peel fruit, put in a jar, heat liquor with 
spices in it, pour ov^ and cover close. The next day boil fruit 
and liquor until fruit is tender, skim the fruit out and put jn jar, 
boil juice down a little, then strain the spices out and tie in a 
cloth so they will not discolor the fruit in spots. 

A SWEET PICKLE PEACH. 

To pi-epare a sweet pickle such as your most exacting critic 
will be sure to enjoy, scald the peaches and rub off the skin, 
weigh and add for every pound measure half the quantity of 
white sugar; put the fruit and the sugar in the kettle in alternate 
layers and heat slowly to a boil, then add for every six pounds of 
fruit one pint of strong wine vinegar and one tablespoonful each 
of whole cloves, whole mace and stick cinnamon, and boil all to- 
gether ten minutes, or until fruit is tender (not broken) ; skim 
out the peaches and spread on dishes to cool, boil syrup till it 
thickens, .pack the fruit in jars, pour in boiling syrup ; for three 
mornings drain syrup off (leaving fruit in jars, I prefer stone 
jars), and heat, pour over fruit, cover and keep in eool place.— 
Mrs. 0. H. Benton. 

. . . WATERMELON RIND. 

Soak rinds in weak brine over night, next day throw in 
clear water to remove salt taste, and then put grape leaves in the 
bottom of a preserving kettle, then a layer of rinds and sprinkle 
with pulverized alum, and so on until all are used, pour over 
enough cold water to cover and let simmer two hours, drain well, 
and when cold to each pound of fruit use three-quarters of a 
pound of white sugar, and to the whole one pint of strong vine- 
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gar, mixed spices according to taste ; cook very slowly two hours 
until fruit looks clear and seal up in glass jars.— .Wrs. S. J. Shep- 
herd. 

SWEET CANTALOUPE PICKLE. 

Slice and peel the cantaloupes, then pour weak vinegar over 
them and let them remain over night. The next morning take 
them out and measure the vinegar. Take the same quantity of 
strong vinegar, and to every quart allow two pounds of brown 
sugar. Let them boil one hour and twenty minutes. Five min- 
utes before you take them off put in white mustard seed, mace 
and cinnamon.— ^rs. Annie Simmons. 

SWEET CUCUMBER PICKLE. 

Tske one gallon of cucumber pickles such as are had at the 
grocers, cut them crosswise in four pieces into a stone jar. Take 
one and one-half pints of vinegar and in this put six pints of 
sugar. Place on the back of the stove and stir until sugar is dis- 
solved, add one-third cup of whole black pepper, one-half cup of 
whole allspice, let come to a boil and pour ov£r cucumbers and tie 
tightly. Let it stand several weeks before using.— jUrs. E. B. 
Maury. 

SPICED DAMSONS. 

Eight pounds of fruit (pick over and put in jar), one quart 
apple vinegar, five pounds sugar, two nutmegs, one ounce stick 
cinnamon, one-half ounce cloves. Put vinegar, sugar and spices ■ 
on the fire, and let boil a few minutes. Pour this boiling syrup 
over the fruit and let stand until morning. Repeat this next 
morning and the third morning put all on the fire and let come 
to a boil, then seal.— .¥('ss Annie McClung. 

GREEH TOMATO SWEET PICKLE. 

Slice green tomatoes and sprinkle with salt ; let stand twenty- 
four hours, then soak fresh. Scald with weak vinegar and wash 
in fresh water ; let stand a while. To five pounds of tomatoes use 
four pounds of sugar and vinegar enough to make a syrup to 
cover them. After the sugar and vinegar have boiled piit in the 
tomatoes, scald until clear, add whole mace and cinnamon. Just 
before taking off range put one pound of raisins to every five 
pounds of tomato^. Let the raisins stay on the stems and remain 
on the fire until well plumped out. — Mrs. J. W. Brush. 
CHILLI SAUCE. 

Eighteen ripe tomatoes, six onions, three green peppers, one 
cup of sugar, two and a half cups of vinegar, two tablespoonfuls 
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of salt, one teaspoonful each of cinnamon, allspice and nutmeg, 
oiie-haif teaspoonful of cloves; scald and skin tomatoes, cook with 
onions and peppers until tender ; then add other ingredients aud 
cook ten minutes longer, heat jars, pour in and seal. 

RIPE TOMATO CATSUP. 

Peel and boil the tomatoes a little, rub through a sieve; to 
one gallon of juice, add one quart of pure apple vinegar, four 
tablespoons of salt, half tablespoon of red pepper, half tablespoon 
of black pepper, three of white mustard seed, one of ground all- 
spice, four large onions chopped fine, one and a half pounds of 
brown sugar; boil until as thick as you like. — Mrs. Luke W. 
F inlay. 

CHILLI SAUCE. 

One-half peek ripe tomatoes, eight onions, six red peppers, 
two coffee eups of vinegar, two teaspoons of salt, two tablespoon- 
fuls of brown sugar, teaspoonful each ground allspiee and cloves, 
boil together until thick, seal while hot.— .¥rs. 0. T. Jaquess. 
TOHATO CATSUP. 

One peek tomatoes, one pint vinegar, two tablespooufuls 
salt, two tablespoons brown sugar, one tablespoon ground eloves, 
one tablespoon alkpiee, one teaspoon black pepper, one-quarter 
teaspoon cayenne pepper, one head of garlic skinned and 
chopped fine ; boil tomatoes until soft, rub well through a sieve to 
get all the pulp, add the other ingredients and boil three hours. 
—Mrs. 0. T. Jaquess. 

CUCUMBER CATSUP. 

Twenty-four large' cucumbers, six large onions, one pint of 
eider vinegar; grate eueumbers, chop onions fine, sprinkle with 
salt and let stand twenty-four hours, let it drip through a sieve 
when dry, put in the vinegar, and cut fine six small pods red pep- 
per ; it keeps without sealing. — Mrs. F. C. Huse. 
CHILLI SAUCE. 

Twenty-four ripe tomatoes, eight onions, six peppers 
(green), eight coffee cups vinegar, eight tablespoons sugar, six 
tablespoons salt, one tablespoon cinnamon, one tablespoon all- 
spiee, one tablespoon nutmeg, one tablespoon cloves; boil all to- 
gether well, and seal while hot. — Mrs. W. J. Crawford. 
BARBARA SAUCE. 

One gallon green peppers and six large onions boiled until 
soft in one-half gallon vinegar. Mash with a spoon through a 
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sifter, season with two teaspoons each of salt, black pepper, maee, 
allspiee and one-half teaeup of brown sugar. Boil fifteen min- 
utes. After taking from the fire add three pints of good vine- 
gar and it is ready for ase, — Mrs. Benjamin West. 
TOMATO SOY. 

One-half peck of onions, one peck green tomatoes. Slice very- 
thin on evening and put them in a vessel in layers with salt be- 
tween each layer. In the morning drain as dry as possible and 
cover with weak vinegar; let simmer for twenty minutes, then 
dr&in agaih and add one tablespoonful black pepper, one of mus- 
tard, one of ginger, cloves, maee, nutmeg and cinnamon and cel- 
ery seed, one pint of olive oil. Mix thoroughly. Boil one gallon , 
of vinegar and two pounds of sugar together, add one pound of'"* 
black mustard and one ounce of turmeric. Pour vinegar and 
sugar over boiling hot.— Jfj-s. Mary Jordan. 
CHILLI SAUCE. 

One quart of tomatoes (pared), one pepper, two onions 
(chopped fine), two tablespoons sugar, one tablespoon salt, one 
tablespoon ginger, one teaspoon cloves, one teaspoon cinnamon, 
one pint vinegar. Cook one hour.— JKrs. Emery. 

TOMATO CATSUP. 

One bushel tomatoes, one and one-half pounds of brown 
sugar, one pint vinegar, one-half pound salt, one ounce groimd 
cloves, one ounce allspice, one tablespoonful black pepper, one 
and one-half tablespoonfuls red pepper, one tablespoonful mace, 
one tablespoonful mustard, two large onions. Scald tomtaoes 
and remove the skin, then break in pieces and put in boiler. 
When thoroughly soft strain through a fine sieve, then add the 
other ingredients, and then, when cold, bottle, cork and tie. 
GBEEN AND RED PEPPER CATSUP. 

One hundred long peppers or three hundred small ones, 
boil in half gallon of water until they can be pierced with a 
straw, rub with a cup through a sieve; one and one-half dozen 
large onions, chop fine and let come to a boil, rub through a 
sieve, three tablespoonfuls of salt, two of allspiee, one of ginger, 
two of celery seed, one teacup of sugar and three of good apple 
vinegar.— ,1/rs. Richard liivers. 
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Preserves and Jellies. 

STSAWBEKRY PBESERVES— EZCEUEHT. 

Weigh equal quantities of berries and sugar. Place sugar 
with JH8t enough water to cover in a kettle. AMien it comes to 
a hard boil drop in berries and allow to cook until they are clear, 
but not too soft. Cook only one or two quarts at a time.— Mrs. 
Ceylon B. Fraser. 

PEACH PRESERVES— VIRGIMIA STYIE. 

Weigh the fruit, after it is pared and the stones are removed, 
and use for this work the perfect halves only. Allow one pound 
of sugar to every pound of fruit and place them alternately until 
the supply of both is exhausted. Crack one-fourth of the atones, 
remove the kernels and break them into bits, then put to boil in a 
small stewpan with just enough water to cover them. Cover the 
vessel tightly and set aside to steep. Place the preserving kettle 
on the back of the range until the sugar is melted and fruit 
warmed through, then strain and add the water in which the ker- 
nels have steeped. Boil slowly, but steadily, until the peaches 
are tender and clear. Take them out with a perforated skim- 
■ mer and lay upon flat dish, crowding as little as possible. Let 
the syrup boil until it is almost a .ielly. That is, until it is thick 
and clear, taking eare to remove all the scum as it rises to the top. 
Heat your jars, fill two-thirds full of peaches, pour in the hot 
syrup and screw the lid on lightly or loosely. When cold use 
wliat syrup remains to fill each jar full ; cover tightly then and 
rest content that whenever you desire a really perfect hon 
mouche it will be ready at your hand.— .¥rs. 0. H. Benton. 
PEACH JELLY. 

To make a peaeh jelly that yon can trust and that will de- 
light the little folks' hearts, pare, stone and slice ripe, sweet and 
juiey peaches and add to them one-third of tlieir kernels, which 
have been removed from the pits and blanched. Set the kettle 
containing the fruit in a vesel of hot water and place on the 
fire, stir occasionally and when the fruit is well broken strain 
through a sieve or has of cheese cloth. To every pint of peach 
juice add the juic;; of a lemon, and, after carefully measuring 
the liquid for a second time, put in a preserving kettle and set 
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to boil. Allow one pouod of white sugar to every pint of the 
liquid. When the juiee has eome to a boil add sugar, boil twenty- 
minutes, pour into jelly glasses and when cold and firm seal and 
store in a dark place.— .Wrs. 0. H. Benton. 
CANNED PEACHES. 

For canned peaches that will be better, as well as far more 
economical than any you can purchase ready for use, select targe, 
ripe, but not soft fruit. Pare, halve, and for every quart two 
heaping tablespoonfuls of sugar and a pint of water. I gen- 
erally can three cans at a time. After syrup is boiling drop in 
peaches, cover and cook until tender ; pierce with a straw. While 
fruit is cooking place a pan on range and put jars in it in cold 
water; let boil, thus heating jars gradually. When fruit is ten- 
der fill jars three-fourths full of peaches, then fill with hot syrup. 
Screw tight and stand jars on end where tops are screwed. If 
perfectly air-tight will not leak and fruit will not rise to the top 
when jars are set down. — Mrs. 0. H. Benton. 
p;^R GINGER. 

Seven pounds pears peeled and sliced thin, put in cold water 
to prevent them turning dark, seven pounds sugar, bruise three 
ounces of race ginger and let soak several hours in two cups of 
cold water ; dissolve the sugar in this, set on fire and let it boil a 
few minutes, add the pears and boil until clear; about half an 
hour before the preserve is done slice in three lemons. — Mrs. 0. 
T. Jaquess. 

TO PRESERVE PINEAPPLES. 

Take off the rough cones and cut from the pineapples a part 
of the stem, leaving it one or two inches long; put in a pot (not 
iron) of water to boil for five hours or more until tender enough 
to pierce with a straw, then take off peel carefully, cut in thick 
slices, eut out the core, weigh and place in a bowl ; to each pound 
of fruit put one and one-half pounds of sugar, putting a layer of 
fruit and one of sugar: set aside till next morning. Remove 
carefully syrup and sugar, put in a kettle and let it come to a 
boil, skim and put the fruit in; after fruit and syrup both come 
to a boil, let boil ten minutes : put fruit in glass jars, let syrup 
boil until thick', pour over fruit, and when cold seal it.— Mrs. R. 
B. Maury. 

BRANDIED PEACHES. 

Ten pounds peeled peaches, five pounds sugar, and spice to 
taste ; use sparingly of cloves, allspice and mace, brandy sufficient 
to cover the fruit; place the peeled' fruit in a large stone jar, 
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sweeten part of brandy with full amount of sugar in order that 
it may be well mixed before using. Pour this over peaches and 
continue until well covered with brandy ; add spices and tie heavy 
cloth over mouth of jar; set this vessel in another of hot water 
and place where it will boil until fruit is tender ; be careful not 
to cook too much, cover closely and set away. — Mrs. L. E. Brown. 
BRAHDIED PEACHES. 
To brandy peaches after as nearly perfect a method as hu- 
man skill has yet devised, select fruit of light color, white heath, 
proceed as follows : Plunge the fruit into scalding water, then 
rub oif the skin if very ripe; if not, peel with a soft cloth, and 
to every pound allow one of sugar and a gill of the best white 
brandy ; make a syrup of the sugar and enough water to dissolve 
it ; when it is boiling add the peaches and boil five minutes ; re- 
move the fruit from the syrup with a perforated skimmer, and 
pack in heated jars, boil the syrup for fifteen minutes or longer 
till it thickens, add the brandy and remove from the fire at once ; 
pour the synip over fruit and seal.— jlfrs. 0. H. Benton. 
BLACKBERRY JAM. 

■ Take the weight of berries' and sugar, pick the berries care- 
fully and lay them in alternate layers with sugar, set in a cool 
place over night. In the morning put in preserving kettle and 
boil until the juice begins to jelly. Raspberry jam may be made 
the same way. — A Friend. 

WATERMELON PRESERVES. 
Take the rind of a melon, peel all the green off, cut in fancy 
shapes, lay in salt water twenty-four hours. Take out and put in 
fresh water four hours with a tablespoonful of powdered alum 
sprinkled over it. Then put on the fire in preserving kettle, cook 
until they ean be pierced with a straw, then weigh, put three- 
quarters of a pound of sugar to one of the rind. Put cold water 
in preserving kettle with pieces of ginger in it. Make the syrup 
with ginger water, allowing the ginger to remain. Keep the 
melon warm while making the syrup. Put in the melon and cook 
iintil the syrup is thick enough. — Mrs. F. C. Hvsr. 

FIG PRESERVES. 

After peeling the figs put them in weak lime water all night. 

Next morning scald them in ginger until redness disappears. 

One pound of sugar to one pound of fruit; a cup of water to 

each pound of sugar. Put them in the hot syrup and boil a few 
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iniDutes: repeat this process two morniiigs; two lemons to five 
pounds of fruit. The syrup is generally done when you have 
finished the fruit. — Mrs. Mary Jordan. 

WATERMELON RIND. 

Allow to each pound of rind one and one-half pounds of 
sugar. After letting the rind remain in strong salt water for 
three days, soak in fresh water one day, changing frequently 
until all the salt is extracted. Then boil about-half an hour in 
fresh water with a few pieces of ginger and a teaspoonful of 
powdered alum. Wipe them dry with a towel and place in cold 
water until ayrup is made, Drj' them again and pour the syrup 
on boiling hot, repeating this process for nine mornings, and if 
you do not think them done enough boil for a little while.— Afrs. 
Mary Jordan. 

STRAWBERRY PRESERVES— IMPROVED METHOD. 

Select nice whole berries (they must not be too ripe), weigh 
them, and for every one and one-fourth pounds take one pound 
of granulated sugar. Place the sugar in a porcelain or granite 
iron kettle and add sufficient water to thoroughly moisten sugar. 
Boil until it threads, then add the berries slowly and carefully to 
avoid breaking or bruising. Boil slowly for twenty minutes. If 
the syrup seems thin, remove the berries with a wire skimmer and 
boil the syrup until as thick as desired, then add a pinch of soda 
to bring up impurities. Put the berries back into the syrup, take 
the vessel from the stove, cover carefully and put in a cool, dark 
place, temperature about 50 degrees; allow them to stand over 
night. Rinse your jars with hot water, place your berries in the 
jars very carefully; first berries, then syrup, and so on until 
the jars are full to the first screw, then overfiow with syrup and 
seal air-tight. If carefully made and in small quantities the 
berries will retain their beautiful color and delicious flavor. 
They should be put in small jars.— .Vrs. C. N. Churchill. 
FRUIT POTPOURRI. 

Put in a large jar one quart of white brandy; to every cup 
of fruit add a cup of granulated sugar. Use strawl)6rries, rasp- 
berries, cherries, oranges, pineapples, peaches and other fruits 
in season, being careful not to add any fruit that turns dark, as 
apples or bananas will. Each day you can add a little to the 
jar, one fjuart of brandy, being enough to put up several gallons 
of sugar and fruit. Stir daily.— .Vrs. Elizabeth C. Dorster, 
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Salads. 

TOMATO JELLY. 

One can of tomatoes, one bay leaf, six cloves, three table- 
spoonfuls of vinegar, one tableapOonful of salt, pinch of cayenne 
pepper, three fourths Ijox of gelatine, one onion. Soak the gela- 
tine in cold water. Cook the tomatoes thirty minutes, in which 
has been placed the onion, 'cloves, bay leaf and vinegar. Then 
ponr gelatine in and remove from fire immediately and strain. 
Add chopped breast of turkey or chicken, as much celery as you 
have chicken, one and one-half cups of pecans. Mold in individ- 
ual molds. Serve on leaf of lettuce with spoonful of mayonaise, — 
Mrs. George B. Peters. 

OYSTEB SALAD. 

To make this dish select large, plump oysters. Allow six to 
each person. Parboil them in their own liquor and drain quite 
dry. Cut the oysters in bits and mix them with the heart of 
some fresh lettuce broken in small pieces. The sauce, which is 
really the success of the dish : One egg should be used for every 
two persons. Boil them twenty minutes and then plunge into 
cold water; separate the whites from the yolks, cut the whites 
into small bits and add to oysters and lettuce. Place the yolks on 
a flat-bottomed dish or soup plate,>if a small quantity is to be 
made. To the boiled yolks add the raw ones in the proportion 
of one to every six cooked eggs. Reserve the whites for future 
use. "With a spoon mash together the cooked and raw yolks of 
eggs. Then pour in olive oil slowly, stirring vigorously all the 
time. Continue adding oil and stirring until a sufficient quan- 
tity is obtained that is like a mayonaise. Then add mustard, 
salt, lemon juice, pepper to taste. Lastly, beat the whites of 
eggs stiff and stir into the dressing. The addition of the white 
of the egg gives a creamy quality to the dressing. "When finished 
pour, just befoi-e serving, over oysters and lettuce.— .Wr*. 0. R. 
Benton. 

TOMATO SALAS. 

Take eight good sized tomatoes, peel, take out inside and put 
sheds on ice. Take two good sized cucumbers, chop fine' and add 
to tomato pulp ; put this mixture into a colander, drain as dry as 
possible, add a very little onion ; season with salt and pepper to 
taste. Just before serving stir in two tablespoonfuls of stiff 
mayonaise ; put in shell, dress top with a little mayonaise ; serve 
on lettuce.— -¥rs. B. W. Harris. 
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HAM SALAD. 

Chop ham, first removing all fat ; boil two eggs bard. Chop 
pickle enough for ham, that is, to give it the desired taste ; season 
with pepper, A little vinegar and salad dressing improves it. 
CHICKEH AND WALHUT SALAD. 

To one chicken weighing three pounds use one pound English 
walnuts. Boil chicken until tender. Blanch walnuts and akin 
carefully. Cut breast of chicken in small pieces and add wal- 
nuts. Pour over these a rich mayonaise dressing. — Mrs. 3. H. 
Sullivan. 

WALDORF SALAD. 

Pare, core and cut into dice four large tart apples, add to 
them a quart of celery eut into half-inch pieces. Dust over a 
teaspoonful salt, a teaspoonful paprika and two tablespoonfuls 
tarragon vinegar. Mix alt together and stir in a cup and one- 
half stiff mayonaise.— -Wrs. J. A. Taylor. 

CELERY SALAD AHD COCOAimT DRESSING. 

Cut the nice, tender parts of celery, as for any salad, and put 
them in a bow!. Grate a coeoanut and pour over it a pint of 
boiling water. Let it stand until the water is cold, then with your 
■ hands squeeze the coeoanut in the water, then press the pulp out 
and throw it away. Strain the milky watfer through cheesecloth 
and let it stand until a cream rises on top. Just before sending 
celery to the table scatter over it a tablespoonful of grated onion, 
a little fresh red pepper, or a dash of cayenne, and a half tea- 
spoonful of salt. Skim the cream from the top of the coeoanut 
milk and put over the celery, then add two tablespoons of lemon 
juice.— 5/rs. W. J. Crawford. 

SALMON SALAD. 

One can salmon, half dozen small cucumber pickles (chopped 
fine), two hard boiled eggs (chopped fine). Mix all well together. 
Take a cup of vinegar and bring it to a boil, pour over the other 
ingredients, season with pepper, salt, mustard and Worcester- 
shire sauce to taste.— itfrs. O. T. Jaquess. 
ORANGE SALAD. 

Six large oranges, five cents worth each of erystalized cher- 
ries, English walnuts, three bananas, 'coeoanut, or anything else 
you fancy. First cut the oranges through (crosswise through 
the middle), making two cups of each orange skin. Take all the 
pulp from the oranges, being careful not to make any holes in 
the "cups." Remove all the seeds, using only the pulp and 
juice. Sweeten to taste, add one-fourth box of gelatine (soaked 
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in warm water), set on stove for a few moments. The fruit 
should be eut in fine pieces before adding to the salad. Fill the 
cups, let stand until eold and serve with whipped eream. — Mrs. 
S. G. Emery. 

SHBIMP SALAD. 

The yolks of two eggs beaten with a teaspoonful of salt, one 
teaspoonful of French mustard, one-half teaspoonful of Tabasco 
pepper, nearly a bottle of olive oil. Beat your eggs as light as 
possible, add the ojl very gradually, squeeze the juice of a lemon 
in the dressing and pour over the shrimps, after arranging them 
on a dish with lettuce leaves around the edges.— jYj-s. H. B. 
Martin. 

TOMATO REUSE. 

Select firm tomatoes, peel and slice thin; add tablespoonful 
sugar, a teaspoonful salt and a little dry mustard. Serve ice eold. 
These are excellent.— Mrs. C. Meister. 

OYSTER SALAD. 

Half a gallon of fresh oysters, one quart of chopped celery, 
yolks of four hard-boiled eggs, one raw egg whipped, two large 
tablespoonfuls of melted butter, two teaspoonfuls each of salt, 
black pepper and made mustard, one teacup of vinegar and two 
pickled cucumbers chopped fine. Put one pint of vinegar in a 
saucepan, place on the stove ; when hot drop in the oysters from 
which the liquor has been drained, and let them stay until plump 
(not cooked) ; prepare a few at a time this way until all are 
plump; skim out the oysters, drop for a few moments in cold 
water, drain and set in a cool place. Prepare the dressing by 
rubbing together the yolks, salt, pepper and mustard; add the 
butter a little at a time, then the beaten raw egg, then the vinegar. 
Mix the oysters, celery and pickle by tossing up with a silver 
fork; salt to taste. Pour the dressing over all and serve.— Mrs. 
C. N. Churchill. 

SWEETBREAD SALAD. 

Clean thoroughly two sets of sweetbreads and boil till tender 
in salted water; when cool, chop into small pieces; take as many 
tomatoes as needed (allowing ome for each person) ; select nice, 
firm ones, not over-ripe, wash and dry without bruising, slice off 
the top of each tomato, and with a sharp knife scoop out the pulp, 
taking care not to cut or injure the shells in any way : chop the 
pulp fine, add it to the sweetbreads, season with pepper, salt, a 
tiny bit of sugar and mustard, add vinegar to suit the taste ; fill 
the tomato shells with this mixture and serve cold. This is a de- 
licious salad.— itfrs, C. A'. Churchill. 
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SHBIHP SALAD. " 

Chop the shrimp into small pieces and put into a bowl ; take 
for dressing two eggs beaten until light, .one teaspoon mustard 
and one of sugar, one tablespoonful of butter, one-half eup of 
vinegar; place this on the stove, stirring constantly until it be- 
comes as thick aa rich cream ; take this off to cool ; add a scant 
teaspoonfiil of salt, four tablespoons of eream; olive oil may be 
used instead of cream if preferred, but it should be dropped very 
slowly; pour this over the shrimp, and it is ready for use. When 
cold, chopped celery adds verj' much to the salad. —Mrs. E. L. 
Field. 

CHICKEN SALAD HO. 1. 

Boil one chicken till very tender in salted water, chop when 
cool, take out pieces of skin, fat and bones, chop two bunches of 
celery; make a paste of the yolks of three hard-boiled eggs, a 
tablespoonful of Worcester sauce ; add to the paste one teaeupful 
of warm vinegar. Pour this dressing over the chicken and celery, 
mix well and serve cold on crisp lettuce leaves; garnish with 
slices of hard-boiled egg. 

CHICKEN SALAD NO. 2. 

Boil three chickens till tender, salting to taste, and add six 
or eight bunches of celerj' eut into small pieces, and eight hard- 
boiled eggs chopped fine. For dressing beat two or three eggs 
well, add one scant tablespoonful of salt, two of sugar, two of 
made mustard, two of Worcester sauce, one large tablespoonful 
of butter or one-half cup of olive oil; cook till all the ingredients 
are well blended add slowly one pint of vinegar, cook, stirring 
constantly till of a thick, creamy consistency, remove and cooL 
Pour the dressing over the chopped chicken, celery and eggs; 
mix thoroughly. This salad is sufficient for twenty persons, and 
is excellent. — Mrs. C. .V. Churchill. 

MEXICAN SALAD. 

Slice nice, firm tomatoes and sprinkle each layer with sweet 
peppers chopped fine and a few drops of onion juice. Pour over 
this a French dressing of oil and vinegar ; let stand ten minutes 
and serve.— .1/rs. Benjamin West. 

WAKM SLAW. 

Take the yolks of four eggs to one medium size head of cab- 
bage. Cut up fine and mix with chopped celery or celery seed. 
Add to the beaten yolks one pint of new milk, one pint of vinegar, 
salt, pepper and sugar to taste and a little mustard. When it 
comes to a boil {stir all the time) throw in the cabbage and let it 
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scald. Set aside to cool for dinner. It should be made early in 
the morning. — N. V. D. 

» APPLE AMD CELEHY SALAD. 

Peel and cut crisp apples into cubes and have as much crisp 
celery cut fine as you have of the fruit. Sprinkle them with salt 
and mix with a little mayonaise dressing. Plac& in a dish and 
cover with thick mayonaise dressing. Garnish around the edge 
with white leaves of celery and scatter a few pecan nut malts 
over the dressing.- Have the apples and celery very cold before 
cutting them. Nice to serve with game. — N. V. D. 
SALAD DRBSSIHG WITHOUT OIL. 

Beat three eggs in an earthenware dish and add to them a 
cup of vinegar, a teaspoon of salt, half teaspoon white pepper 
and half teaspoon of mustard. When this is thoroughly blended 
put in six tablespoons of cream (sweet or sour) ; beat again. Set 
the dish in boiling water over the fire and stir until thick as 
custard. — Mrs. Oelon Craft. 

MAYONNAISE DRESSING. 

One tablespoonful of Coleman mustard, three yolks of eggs, 
. one saltspoon of salt, dash of cayenne pepper, juice of one lemon, 
three-fourths pint of olive oil, teaspoon tarragon vinegar. Beat 
yolks and add mustard, stir in oil gradually, then add salt and 
pepper. When about one-half oil is in put in vinegar, lastly 
juice of lemon. Make one and one-half hour before using and 
place on ice to get firm. Cross and Blaekwell's vinegar is best.— 
Mrs. R. B. Maury. 

COLD SLAW DRESSING. 

Beat two eggs in a double boiler, and a gill of vinegar and 
water mixed, a piece of butter th? size of a walmit, a level tea- 
spoonful of salt and one of sugar. Cot)k and stir until it be- 
comes thick. Have it cold before pouring over the slaw. 
SALAD DRESSING. 

One tablespoonful of butter, two eggs, two tablespoon fuls 
sugar, one heaping teaspoonful mustard, one cup vinegar, one 
eup milk, a little salt and pepper. Beat eggs well, add siigar, 
then mustard (dissolved in a little vinegar or milk), vinegar and 
milk: cook in 9. double boiler until thick as custard: set away to 
cool; pour over salad. — Mrs. A. R. Tai/lor. 
SALAD DRESSING. 

One teaspoon of dry mustard, one teaspoon of salt, one 
tablespoon of sugar, one tablespoon of oil or melted butter, one 
, Clip of vinegar, one egg. Put sugar, mustard and salt in a coffee 
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cup, mix up with the oil or butter; then fill cnp with vinegar. 
Pour all over egg, slightly beaten, and cook imtil it thickens, — 
Mrs. H. G. WiUoH. 

SAUCE TASTARE. 

To a mayonaise dressing add one teaspoonful of onion juice, 
one tablespoonful of chopped capers and one tablespoonful of 
chopped cucuDiber pickle. 

MAYONNAISE. 

Take the yolks of two eggs and stir lightly in a bowl. Add 
drop by drop enough olive oil to bring the mixture to an opaque 
appearance, like rather soft butter. When you reach this point 
success is assured. If you should fail, set the mixture aside and 
begin over again with the yolk of another egg. Now put in drop 
by drop the olive oil, and don't stop stirring unless the house 
is on fire. When you reach the opaque stage, add a little at a 
time of the first mixture. After it is well mixed and thick you 
can add oil by the spoonful until you have the desired quantity. 
Add the juice of one or two lemons according to size, salt and 
Tabasco sauce to taste. Beat well and set in a cool place until 
ready to serve. In warm weather keep the oil in the ice box, and 
put bowl, spoon and eggs in at least two hours before you are 
ready to use them. A quill fitted through the cork will facilitate 
the dropping of the oil. ' ' 

BOHEHIAH SALAD. 

To a cupful of lean beef boiled until tender and chopped fine 
and a cupful of chopped chicken, add two tart apples cut into 
small dice, three ripe tomatoes peeled and chopped, a tablespoon- 
ful of minced parsley, one of onion juice, a pinch of thyme, a 
dozen nasturtium stems cut very fine, a tablespoonful of melted 
butter, salt and pepper to taste. Mix with a good mayonnaise 
dressing, add a few pepper seed and stuff into the sheik of sweet 
green peppers that have been cut in half, seeded and washed. 
Pile on top of each a spoonfiil of mayonnaise and serve ice cold, — 
Mrs. Ann Finley Craft. 
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Soups. 



Stock is the juice of meat extracted by long and gentle sim- 
mering, A piece from the neck, a shank or a chicken will do to 
prepare stock, and this is the basis for all soups. Put on to cook 
in cold water with salt and pepper, allowing a quart of water to a 
pound of beef. Let it come to a boil, skimming off any substance 
which may rise to. the surface ; let it boil slowly for several hours. 
A little hot water should be added from time to time to keep. the 
necessary amount. It should then be strained and is now ready 
for any soup, and in cool weather may be saved for several days. 
The above is soup stock, and with it can very readily and very 
quickly be made such soups as Cream of Potatoes, Cream of 
Barley, Celery, Rice, etc. If liked, when boiling the stock, two 
carrots, two turnips, an onion, six cloves, stalk of celery, parsley, 
etc., can be added.— jtfrs. O. H. Benton. 

CREAM OF CELERY SOUP. 

One head of celery, one pint of boiling water, two cups of 
milk, one slice of onion, one tablespoonful of flour, one table- 
spoonful of butter, one teaspoonful of salt, pinch of pepper. Cut 
celery in small pieces, boil half an hour with onion. Boil milk, 
thicken with butter and flour, add salt and pepper, then pour all 
together. Before serving add a cup of whipped cream. — Mrs. S. 
C. Emery. 

CHICKEN CREAM SOUP. 

One quart of chicken stock, one pint of cream, four eggs, half 
cupful bread crumbs, salt, pepper and celery seed to taste. Heat 
the stock to a boiling point. J3oi! the ej^ for twenty-five min- 
utes, and mash them with the bread crumbs, which should be soft- 
ened in a little milk. Heat the cream near boiling, stir it grad- 
ually into the eggs and crumbs; pour mixture into the stock and 
boil five minutes. — Mrs. O. H. Benton. 
POTATO SOUP. 

One quart of milk, six large potatoes, one stalk of celery, 
one onion and one tablespoonful of butter. Cook onions and cel- 
■ery until tender. Pare the potatoes and boil them thirty minutes, 
turn off the water and mash fine, add boiling milk, onion, celery, 
butter, salt and white pepper to taste. Eub through a strainer 
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and serve immediately. A cup of whipped cream added when in 
the tureen is a great improvement. This soup should not be 
allowed to stand even if kept hot. Served as soon as it is ready 
it is excellent.— .1 Friend. 

VEGETABLE SOTTP. 

Get a good sized beef sbank (if you haVe no atoeic on hand) 
the day before you want the soup ; put it on in a soup pot, fill the 
pot with cold water, adding a little salt; set it on the back part 
of the range or stove and let it boil very slowly_ all day. At night 
strain out the meat and bones ; set aside to cool. In the morning 
take off all the grease which forms on top. About four hours 
before use chop fine in chopping bowl one carrot, a white turnip, 
an onion, a bay leaf, making a good-sized cofi'ee cupful when all is 
chopped. Take a can of tomatoes, chop and put in soup ; season 
with salt and pepper and half pod red pepper. — Mrs. O. H. Ben- 
ion. 

consomme!! 

One roasted fowl, some roast beef bones, about two pounds 
of fresh beef chopped fine, two gallons of cold water, two table- 
spoonfuls salt ; boil slowly and skim well. Add a cleaned carrot, 
a turnip, an onion, a small parsnip, two leeks. and a small bit of 
red pepper. Cover and let it simmer four hours. Remove all 
fat ; strain through a cloth ; boil again for half hour ; add a little 
browned sugar to color. Serve.— S. M. S. 

GUMBO SOUP. 

One young chicken; fry it brown; make a thickened gravy. 
"Whilst frying steam four large tomatoes and peel them; cut one 
pint of okra, boil (cut four ears of green corn, if in season, in the 
okra— it is a great addition). Put chicken, gravy, okra, toma- 
toes, com, one pod red pepper, salt in a kettle or porcelain stew 
pan with two large cups of boiling water. Boil one hour slowly, 
removing chicken bones with spoon before serving.— ,¥r5. 0. H. 
Benton. 

CHICKEN SOUP. 

Cut a chicken in pieces and fry brown. Put two table- 
spoonfnls of butter and the same of flour in a granite kettle. 
Hn)wn, stirring constantly. liift the chicken from skillet to ket- 
tle. Pour a gallon of boiling water in the kettle. Put in two 
tablesponfuls of rice and two bay leaves. Boil down to half gal- 
lon and season to taste with salt and pepper, — ,1/rs. F. C. Htise. 
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OXTAIL SOUP. 



Put two oxtails in two gaUons of cold water. Boil gently 
two hours, taking off anything that may me to the top. Chop 
fine two large potatoes, a soup bunch, a dozen tomatoes (or a 
two-pound can). Stick-fifteen cloves in a medium-sized onion 
and bake brown. Put that in. Salt to taste. Boil down to 
three quarts. Strain and serve with hard 'boiled eggs chopped 
fine.— .Mrs. F. C. Huse. 

EGG SOUP. 

Two quarts of stock, one tablespoon ful of flour, four e^s, 
two blades of mace. Beat the flour into a smooth paste with a 
teaspoonful of cold stock; put the eggs and the thickening in 
the stock and set on the fire; stir all the time it is getting hot; 
never let it boil; simmer for three-quarters of an hour; season 
with salt and pepper to taste. Serve with bread cut in dice and 
toasted. — Mrs. J. W. Brush. 

BLACK BEAN SODP. 

A pint of black beans soaked over night in three quarts of 
water. In the morning put the beans, in three quarts of fresh 
water and boil gently six hours; there should be one quart when 
done. Add a quart of stock, six whole cloves, six whole allspice, 
a small piece of cinnamon, a small piece of mace, abunch of sweet 
berbs, one large onion, one carrot, all cut fine and fried in three 
tablespoonfuls of butter. Into the remaining butter in the pan, 
put in a tablespoonful of flour and cook until brown; add to 
soup, simmer one hour, season with salt and pepper to taste and 
rub through a fine sieve. Serve with slices- of lemon and egg- 
balls, the lemon to be put into the tureen with soup.— -4 Friend. 

lOHATO SOUP. 

One pint can of tomatoes, one quart of hot water, one table- 
spoonful of butter, two tablespoonfuls of flour, half teaspoonful 
each of ground cloves and allspice, one tablespoonful of chopped 
parsley, three drops of onion juice. Rub tomatoes through a 
strainer, adding hot water slowly. Cook butter and flour to- 
gether until frothy, mix with a cup of the soup and cook as for 
cream sauce ; add to the soup with the spices and seasoning. Let 
all reach boiling-point and serve—Mrs. Mary Jordan. 
GRAVY SOUP. 

Broil a good-sized beefsteak, then chop it fine and fry brown 
(stirring all the time) with a lump of butter size of an egg, and a 
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large onion, chopped with two spoonfuls of brown flour; have 
ready a teakettle of boiling water; pour it in your soup pot over 
the steak and onion ; chop a can of tomatoes very fine, with three 
turnips and two carrots ; add this, let it boil slowly about half an 
hour. Before serving add four hard-boiled eggs chopped fine, a 
small teaspoonful of ground cloves, two of salt, one of mace. 
Pour in your tureen a half tumbler of claret and a lemon cut in 
small pieces. If you like a little parsley and thyme may be put 
in.— Afrs. Mary Jordan. 

OKRA SOUP. 

Take a shank bone, or about three pounds of beef, boil 
in three quarts of water until tender, skimming when necessary ; 
cut in small pieces and return to pot ; add one quart of chopped 
okra, one pint or more chopped tomatoes, one onion cut fine, pep- 
per and salt to taste. This soup should boil slowly three hours. 
Three or four ears of grated corn is an improvement.— ^Wrs. Mary 
Jordan. 

OKRA GUMBO. 

Cut up one chicken, sprinlile with flour, fry until brown; 
then add one onion and a quart of okra, both chopped fine ; fry 
with the chicken ; pour on three quarts of boiling water, one pint 
of prepared tomatoes, pepper and salt to taste; boil three hours 
and serve with rice. The chicken, okra and onion should be fried 
in the vessel in which the soup is made, and in a porcelain or tin 
lined, as iron discolors the okra. — Mrs. Mary Jordan. 

GUMBO. 

One quart of okra, three onions, one quart can tomatoes, one 
chicken cut up, one slice of ham cut up, and all fried. Take these 
and put in a pot and cover with boiling water; let simmer for 
three or four hours ; season with parsley, black pepper and a little 
thyme; thicken with a spoonful of flour. Veal can be used in- 
stead of chicken.— ,¥rs. C. F. Scaife. 

TOMATO CREAM SOUP. 

Three quarts of stewed tomatoes strained, so that no seeds 
remain; one quart of boiling milk; put in a piece of butter the 
size of an egg; add two tablespoon fuls of roiled cracker; salt and 
pepper to taste. Pour over this the boiling milk, then add the 
strained tomatoes. Mix well and quickly serve. — Mrs. Luke W. 
Fivlay. 



..Google 



THE HOUSEKEEPER'S FRIEND. 



CELERY SOUP. 



Three bunches of celery, one pint chicken stock. Let the cel- 
ery (cut up fine) simmer in the stock until tender. Put a pint 
of milk in a double boiler; into the milk put a small piece of 
onion. When the celery is tender rub through a strainer. Add 
the boiled milk to tlic strained celery and thicken in the following 
manner : One tablespoonful butter, one tableapoonful flour.' Sea- 
son with salt and white pepper. — Mrs, George B. Peters. 
HOCK BISQUE SOUP. 

One-half quart can tomatoes, one quart milk, one-third eup 
of butter, one tablespoon of corn, starch, one teaspoon of salt, one- 
half teaspoon of soda, a little white pepper. Take cue table- 
spoonful of butter from the quantity given, put into a stew pan 
and work corn starch into it and add the quart of boiling milk. 
Strain the tomatoes and pour the milk on to them. Put on the 
stove and add the remaining butter. When it thickens to the 
right consistency remove from the &Fe.~Mrs. George B. Peters. 

VELVET SOUP. 

One large, fat chicken covered with three pints of cold water ; 
cook slowly in a covered vessel. Add to this three pints of 
chicken stock, one small onion eut, one head of celery cut up and 
one clove and as much grated nutmeg as can be held on the point 
of a penknife (one-sixth teaspoonful) ; cover closely and simmer 
until celery and onion are |;cnder, then strain and add one quart 
of rich cream, one pint of finest white bread crumbs, one large 
cupful of chicken breast finely powdered, one eup of blanched 
almonds finely powdered. Put on hottest part of range and let 
boil, stirring frequently. Serve at once.. Chop ingredients in 
wooden tray. — Mrs. R. B. Maury. 

CEBAH OF CHESTNUT SOUP. 

Take a pint of Paragon chestnuts, shell and blanch ; put them 
into a pint of water and simmer gently until tender; press them 
through sieve; put one quart of milk in a double boiler, rub 
together one large tablespoonful of butter and two of flour; add 
to the milk and stir until boiling ; add the chestnuts, a teaspoon- 
ful of celery seed, a tablespoonful of onion juice and a dash of 
wlute pepper; strain again through sieve and it is ready to serve. 
— Nut Menu. 
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Vegetables. 

LYOKAISE POTATOES. 

Half dozen cold boiled potatoes, one medium sized onion. 
Slice the potatoes and chop the onion fine. Cover the bottom 
of a baking dish with a layer of potatoes, scatter over them a 
little chopped onion, salt and pepper. Alternate layers of pota- 
toes and seasoning until the dish is filled. Cover with bread 
crumbs, dot with small pieces of butter, pour over all a cup of 
sweet milk and bake. 

PARSNIPS. 

Take two or three parsnips, cut them lengthwise about a 
quarter of an inch thick. Put in salted boiling water ; do not let 
them get too soft. Make a batter of a little milk, one egg and 
flour enough to make like bafter-eake batter, salt and pepper. 
Dip the parsnips in this batter and fry in hot skillet with butter ; 
brown lightly. 

ASPARAGUS ON TOAST. 

With a sharp knife shave the white ends of the asparagus, 
removing ail the tough part. Tie the stalks in bunches with the 
heads one way and boil, in salted boiling water twenty-five min- 
utes. Toast several slices of bread a delicate brown and lay 
on a hot dish. Remove the asparagus from the water when done, 
then remove the threads. Pour over all a sauce made as follows : 
Put one pint of milk in a double boiler: when hot stir into it 
one tablespoonful of flour, rubbed smooth in one of butter; season 
with salt and pepper. 

CREAMED POTATOES. 

Pare sis good-sized potatoes veiy thin, remove eyes and lay 
in cold water until time to eook— half an hour at least. Always 
cook potatoes in a porcelain-lined or grani^g kettle, which have 
half full of hoUing (not hot) water. About twenty minutes be- 
fore needed drop potatoes in the boiling water; do not allow 
them to stop boiling until done, which will be when a fork can 
be run in them. Drain every particle of water off, set on back 
of range, add a tablespoonful of bntter, half teaeupful of rich 
aweet milk, salt to taste, and mash with potato masher until fine ; 
then take a large spoon, stir and beat, keeping on range all the 
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time, as the main point is having them hot. Serve in hot vegeta- 
ble dish with cover. After placing potatoes in dish smooth 
over top, make a hole with spoon and put a small piece of butter 
in, toss some black pepper over and cover till served.— iWrs. 0. H. 
Benton. 

TOMATOES. 

One-half dozen large tomatoes, peeled, or one can. Put on 
and boil one-half hour, add one cup sugar, stir well ; add a cream 
thickening made of two tablespoonfuls flour and one-Tialf cup 
water. Remove from fire and add one teaspoonful butter.— 
Mrs. Elizabeth Sanders. 

HASHED BKOWH POTATOES. 

Pare and cut into quarter-inch squares; leave in cold water 
one-half hour. Boil in hot water, slightly salted, until tender 
(not umtil they break). Drain, put into a greased pudding dish, 
pour over them a cup of warm milk seasoned with pepper aud 
salt and a tablespoonful of butter, cut up in one of flour. Bake 
(covered) half an hour, then brown. — Mrs. F. C. Huse. 

CORN PUDDU^G. 
Cut and scrape one dozen ears of corn, put in a pinch of salt 
and pepper each, teaspoon and one-half of butter. Beat two 
eggs and add them. Add small cup of sugar and half cup of 
sweet milk. Bake.— Jtfrs. W. M. Bees. 

STUFFED TOMATOES. 

Select large smooth tomatoes, cut off the stem ends and take 
the seeds out. Make a stuffing of a cupful of dry bread crumbs, 
a teaspoon of chopped onion, a piece of butter the size of a wal- 
nut, salt and pepper to taste. Stuff the tomatoes with this mix- 
ture, bake half hour and serve in same dish. The stuffing is also 
very nice when made of half bread crumbs and half cooked rice. 
The onions may be omitted. Grated cheese sprinkled over top 
is an addition.— Mm, 0. H. Benton. 

O-BHIEN POTATOES. 

The potatoes are cut into slices and parboiled. A layer of 
potatoes is put in the baking dish, then a layer of pimentoes 
sliced, a sprinkling of flour and bits of butter; another layer of 
potatoes, then another of pimentoes. Cream and the liquor from 
the can of pimentoes are poured over the top, and the whole is 
baked in the oven, and is delicious.— Wftaf To Eat. 
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XO BOIL BICE. 

Pick over the rice carefully and wash in warm water ; then 
rinse through several waters and let it stand in cold water 
until ready to cook (at least half an hour). Have a saucepan of 
water slightly salted ; when boiling hard drop in a few grains of 
rice at a time, so as to keep them separated. Boil hard for 
twenty minutes, then drain off all the water. Place the sauce- 
pan with the lid partly off on a spot of the range that is only 
moderately warm, so the rice can dry thoroughly. When the 
moisture passes off each grain should stand apart when well 
shaken. — Mrs. Benjamin West. 

BAKED ONIONS. 

Use the large Spanish onion^ wash clean, but do not peel, 
and put into a saucepan with slightly salted water; boil one 
hour, replacing the Water with more boiling hot as it evaporates. 
Turn off the water and lay the onions on a cloth to drj' them 
well; roll each one in a piece of buttered tissue paper, twisting 
it at the top to keep it on, and bake in a slow oven about an 
hour, or until tender all through. Peel them, place them in a 
deep dish and brown slightly, basting well with butter for 
fifteen minutes; season with salt and pepper, and pour some 
melted butter over iheia.— White House. 
SUCCOTASH. 

Take a pint of fresh shelled Lima beans, and put in a pot 
with enough cold water to cover them. Scrape the kernels 
from twelve ears of sweet corn ; put the cobs in with the beans 
and boil them from half to three-quarters of an hour. Now 
take out the cobs and put in the corn ; boil again fifteen minutes ; 
then season with salt and pepper, a tablespoon of butter and half 
a cup of cream. Serve very hot. 

BOILED DINNER. 

Many people relish a boiled dinner occasionally. Put meat 
on about three hours before dinner in enough boiling water to 
just cover. As soon as it boils set kettle on the stove where it 
will simmer. Skim welt before adding vegetables, in the fol- 
lowing order: Cabbage cut in quarters, turnips of medium size 
cut in halves, and potatoes whole, or, if very lai^e, cut in two. 
Season with salt and pepper and two whole eiovea. Boil cabbage 
one hour, potatoes and turnips one-half hour. When thoroughly 
done, take up vegetables in separate dishes— lastly, the meat. 
Make a brown gravy with the juice and serve in gravy tureen. 
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BAKED EGGPLANT. 

Boil nntit tender, then take out inside; mash with butter, 

pepper, salt and cream and an equal quantity of bread crumba, 

and bake. If mushrooma be added to the stuffing and it ia 

served with a mushroom sauce, you have a dish fit for any one. 

TOMATO PILAXJ. 

Strain half can of tomatoes through a fine sieve, and piit 
in a saucepan with an equal quantity of gravy or stock. Peel 
and chop fine two small onions, and fry to a light brown in two 
tablespoonfuls of butter. Skim out the onions and put with 
tomato, add a pinch of salt and bring to a boil. Then add one 
pound of well-washed rice and allow it to simmer gently until 
all the liquor is absorbed. IMelt and slightly brown half cup of 
butter, including that in which the onions were fried, and add 
it to the rice. Cover the saucepan and let it stand where it will 
not bum for twenty minutes longer. Add ai dash of paprika or 
cayenne, turn into a hot covered dish and, serve.— Mrs. Ben West. 

BAKED EGGPLANT. 
Peel and quarter eggplant and Jet it lie for an hour in 
salted water, then cook tender, in salted water also. Drain, break 
and beat with a fork, add an equal quantity of bread crumbs, 
salt, pepper, two tablespoonfuls of butter, one of cream and a 
few minced mushrooms; put in buttered baking dish, sprinkle 
with crumbs and brown. 

FRIED EGGPLANT. 

Pare, slice about half an inch thick in round slices, sprinkle 
each with salt, stack and let stand half an hour, drawing bitter 
from it. Dip each slice in beaten egg, then roll in cracker 
crumbs and fry in hot lard. 

SCALLOPED EGGPLANT. 

For an eggplant of medium size fry four sliced tomatoes, 
add a pint of stale bread in cold water and squeezed dry, a little 
cayenne, and if too dry a few spoonfuls of any kind of gravy; 
put this forcemeat in alternate layers with thin slices of the egg- 
plant in a buttered baking dish, seasoning each layer with salt 
and pepper to taste, dotting with butter and sprinkling the top 
with crumbs. Bake thirty minutes, covering with plate, then re- 
move and brown quickly. 



..Google 



THE HODHEKBEPEE'H FKIEND 136 

GREEN CORK FBITTEKS. 
Put two raw eggs iu a large bowl, etir in three tablespoonfulB 
of flour, salt, pepper and a gill of milk ; add a pint of grated or 
pulped com, mix thoroughly. Pry iu boiling lard. 

CORN A LA CREME. 

Cut through the center of each row with a sharp knife, and 
scrape the grain from about a dozen ears of com. Put a frying 
pan on with two tablespoonfuls of butter in it; when it melts add 
eora and cook over a slow fire, closely covered, for ten i^iiuutes ; 
pour over half a pint of cream and stew ten minutes longer, sea- 
soning to taste. 

Another way, leas rich, requires that the oom be cooked in 
just enough water to cover it for twenty minutes ; thicken with a , 
tablespoonful each of butter and flour, season with salt and pep- ■ 
per, add half a pint of milk; boil up once and serve. 

STUFFED TOMATOES. 

Take ripe tomatoes, cut off the top and take out the inside. 

Mix this with bread crumbs, butter, salt and pepper, then put 
back in the skins and put on top. Bake. 

POTATO PUFF. 
To two cupfula of salted, peppered and finely mashed pota- 
toes add two tablespoonfuls of melted .butter and beat to a white 
cream. Stir in thoroughly two yolks of eggs that have been 
beaten separately until very light, and then a teacupful of sweet 
milk. When the whole is nicely blended add the whites of the 
eggs; stir lightly. Pile the mass upon a hot buttered dish and 
bake about ten minutes.— C. C. F. 

CORN OYSTERS. 
One quart grated com, three eggs (yolks and whites beaten 
separately), four large crackers softened. Fry in hot lard and 
butter as you would oysters.— JtffS. Luke Finlay. 

STUFFED EGGPLANT. 

Cut them in half, lengthwise, and parboil in salt water; 
scoop out most of the inside and put in chopping bowl, with it a 
handful of dry mushrooms previously soaked in warm water for 
half an hour, one small onion, pepper and salt to taste, a cup of 
grated bread or cracker dust, a cup of Holland cheese. Chop 
well together and then add two or three beaten eggs, a lump of 
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butter size of an etrg. Fill each half with this mixture, lay them 
in a buttered tin and bake half an hour. Thia dressing jriU fill 
six amall ejrjrplHiit.s.— .Urs. H. A'. Towner. 

STUFFED IRISH POTATOES. 

Take inedimn sized potatoes, wash, put in oven, and bake. 
^Tien done cut in halves, scoop out (reserving hulls), mash, 
season with butter, pepper, salt and a little onion minced fine; 
return to hulls, set on ends in a pan put in oven and brown. 
Serve hot on folded napkin in dish. If onion is not liked, omit. 
A little pork sausage can he used. — Mrs. 0. S. Benton. 
BOSTON BAKED BEAHS. 

Soak one pint of little navy beans over night. In the morn- 
ing put them in a bean jar with hot water enough to cover well; 
add one large tablespoonful of butter or a piece of pickled pork, 
three tablespoonfuJs of molasses, salt and pepper to taste. Keep 
them well covered with water, occasionally shaking the jar to stir. 
Cook ten or twelve hours.— Jfrs. Levings. 
SARATOGA CHIPS. 

Take four large potatoes ; pare and slice on slaw cutter very 
thin; put in cold and let stand until crisp, then take out and dry 
between towels. Drop a small handful into a kettle of hot lard; 
when a light brown take out with a wire ladle and put on paper, 
which absorbs the grease. Sprinkle with salt and serve. 
CREAH CABBAGE. 

Slice cabbage as for eold slaw, and boil until tender. Drain 
off water, and add about one pint of milk. Cream together one 
large spoon butter and two of Sour ; add to the cabbage and boil 
for a few minutes. Season to taste, using white pepper. — Mrs. 
C. Meister. 

LADIES' CABBAGE. 

Boil cabbage, with pod of red pepper, until tender; drain 
and set aside to get cold. Chop fine and add two beaten eggs, a 
tablespoon of butter, pepper, salt, three tablespoonfuls of rich 
milk or cream. Stir all well together and bake in a but- 
tered pudding dish until brown. Serve very hot. Very delicate 
and digestible. — Mrs. H. C. Wilson. 
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POTATOES An GRATIH. 



Use recipe in this book for creamed potatoes, adding a little 

more milk than called for there. Put in a baking dish, sprinkle 

oyer a good layer of grated cheese and cover well with bread 

enimba. Brown and serve immediately. — Mrs. Benjamin West. 

SWEET POTATO CROQUETTES. 

To two cupfnls of sweet potatoes, boiled and mashed, add 
a tablespoonfnl of butter, two table^oonfuls of milk, beaten 
yolks of two eggs, salt and pepper to taste. Mix well and put 
in a saucepan over the fire and atir until the mixture leaves the 
side of the pan ; when eold form into rolls ; dip in crumbs, then 
in beaten egg, again in crumbs, and fry a golden brown in deep 
fat. 

STUFFED PEPPERS. 

Select nice round sweet peppers if possible. Cut in half 
and remove all seed. Boil one pound of lean beef until tender 
and chop fine. To this add two beaten eggs, a lai^ spoon ol 
butter, half cup eream, half cup of tomatoes, either canned or 
fresh, half cup grated bread crumbs, a taste of onion, a few of 
the pepper seed, celery seed, salt and black pepfper to taste. Fill 
the pepper bulls, sprinkle over with bread crumbs and bake 
until brown.— Mrs. E. E. Finley. 
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A LAST WORD. 



Household Hints. 

CLEANING FLUID. 

Five cents worth of saltpetre, ammonia and shaving: soap 
dissolved in one quart of rain wat,er. Good for a thousand 
things. Takes grease out of carpets beautifully. 

HOW TO CLEAN WATER POTTLES. 
Chop raw potato fine, with a tablespoonful of salt; let stand 
in bottle a couple of hours, shake well, then rinse.— il/rs. if. C. E. 
FOR CLEANING SILVER. 
One ounce of chalk, cover this good with alcohol, three table- 
spoonfuls hartshorn, one teaspoonful of liquid camphor, and ten 
drops of turpentine. Hake consistency of cream : if needed, add 
more alcohol. Keep corked in bottle.— .Vrs. Haddcn. 
CARPET WASH. 
One cake Ivory aoap, cut in fine shavings; boil in one gallon 
of water until dissolved; add four ounces borax, four ounces 
salsoda, stir five minutes: add four gallons of cold soft water 
and one-half pint of alcohol. Use with a stiff brush, rub with 
clean cloth and soft water, rub again with dry cloth. 
FOR CLEANING CLOTHES. 

Two and a half ounces of ammonia, two ounces white castile 
soap, three-fourths of an ounce of spirits of lime, one-fourth of 
an ounce of glycerine, one-half of an ounce of ether. Dissolve the 
soap in two quarts of hot water, add all together, boil and then 
bottle for use. 

CARE OF OILCLOTH. 

All housekeepers do not realize that it is want of economy 
to neglect the constant care of oilcloth. The secret of its getting 
out of order and rotting so soon, says a writer in the Ohio 
Farmer, is generally liwrnise it was not carefully treated from the 
first. A piece, of oik'loth is put down new and left some length 
of time without more attention than ordinary' sweeping. Its 
owner thinks that it still looks well and fresh {and it does), and 
she does not care to Wiiste lier time and strength on it till it really 
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needs it. But all this time small particles of dust and dirt have 
been collecting in the little crevices and small cell-like holes found 
in all oilcloth, and before she realizes that the piece she just 
tacked down la anything but new, dampness has gathered in the 
little dirt spots and the goods are beginning to rot, or at leaat 
to become dull and dingy, and the little holes filled up with dirt. 

There is a great deal, of course, in selecting a good piece of 
oilcloth. Cheap goods are not worth buying. It depends for 
durable qualities on the paint and varnish used. If these tre 
poor the cloth will not last long, though it may look as well as a 
better piece at first. Cheap goods have a filling of fish oil, which 
never hardens, or is finished with rosin varnish that becomes brit- 
tle and soon cracks and wears off. 

Never scrub or rub oilcloth hard. Don't wait for it to show 
signs of wear, dirt or defacement, but once a week wipe it thor- 
oughly with warm skim milk, using a soft flannel eloth, and be 
careful to wipe it dry. If milk is not at hand use lukewarm water 
or cold tea. But the warm, skimmed milk both cleanses and 
brightens and algo helps to preserve the cloth. About twice a 
year oilcloth may be washed with hot soapsuds, but it must be 
done very briskly and dried thoroughly, and then either var- 
nished or wiped off with warm skimmed milk, as above. Any of 
the products of petroleum or kerosene are good, but they do not 
impart any varnish. They simply clean it. It must be wiped off 
quickly, and very little used. Two tableapoonfuls of kerosene in 
a gallon of soft water is about the right proportion. If your 
cloth is old and defaced and not capable of being brightened up, 
wash it with warm water and sapolio or sand soap. Dry well. 
It may be wiped off afterward with a very little ammonia. But 
do not use ammonia on good oilcloth, as it is injurious, both to 
paint and varnish. Wash off with clear, soft water after having 
used ammonia. The same writer says: 

To clean linoleum, first wash with soap and water or kero- 
sene, wiping it dry. Then go over it with a flannel cloth dipped 
in a solution of equal parts of olive oil (that made from cotton 
seeds or peanuts will answer here) and sharp vinegar. Use flan- 
nel and rub dry. Soda is used by some housekeepers, but it is 
a mistake, as it injures paint and oil, both of which enter into 
the make-up of linoleum. 

For creams and custards eggs should never be beaten in tin, 
but always in stone or earthenware, as there is some chemical in- 
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flaence about tin which prevents their attaining that creamy 
lightness so desirable. 



When- using vanilla for flavoring add half teaapoonful of 
peach extract. 

Make snow cake with arrow root flour, and you will be sur- 
prised at the difference. 

Put sugar in water for basting meats of all kinds. It adds 
a flavor, especially to veal. 

Add a cup of good eider vinegar to the water in which you 
boil flsh, especially if it is salt iish. 

Boston baked beans can be greatly improved by adding a 
cup of sweet cream the last hour of baking. • . 

When baking fish place on top thin slices of salt pork; it 
bastes the fish and improves the flavor. 

Clear boiling water will remove tea stains. Pour the water 
through the stain and then prevent the spreading. 

Three tablespoonfuls of freshly-made Japan tea with a pineh 
of nutmeg imparts an indescribable flavor to an apple pie. 

No cooking vessels are really fit to be used for boiling or 
stewing vegetables, stewing fruit, etc.. except those which are of 
granite ware or porcelain- lined. 
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J If You Don't 
J Trade at 



^/la^ 



We Both I 

Lose Money. J 



iJ.QoIdbaumSi 

^ Sallfns A8*nt (or 

X UIBBRTV BBUU RBAIBOIBS. 



1ST ; 

Wilker Ave. < 



I For tbe BEST HEAT and QUICKEST SERVICE go to ^ 

J THEO. FOLTZ, { 

» = J 

^ Cor, Liuden & Orleans. Telephone 1710. ^ 

R.-M. Hamner. T.D.Ballard. Frank W. Ward * 

^ PrCB. V.-PrcB. & Gen. Mgr, Sec. & Treas. ^ 

* «> 

% The Hamner^Ballard Drug Co. % 

^ «■ 

^ Next to Peabody Hotel MEMPHIS. TENN. ^ 



I Plants, Cut Flowers, 

^ ! 

J and Floral Designs 



Memphis 
Floral Co. 



'^ I4B S. M&ln St. Both Phon«a 1473 
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How Do You spend Your Money? 

Are you doing it in a way to receive substantial benefit ? Are 
you laying aside something for old age ? If not you will never 
have a better time to begin'than now. Come to 

The G>ntinehtal Savings Bank, 

72 MADISON ST. 

And opea a savings account. We pay the highest rate 
of interest consistent with sound hankmg. 

TELEPHONE 467. 

J. A. SAMPLE & CO. 

Fine Clothing, Hats and Furnishings, 



84 S. MAIN ST. MEMPHIS. TENN. 



lA/TEMPHIS PDHE 



_ LlLK COMPANY 

789 UNION ST. PHONE 2743 

Wholesale and Retail Dealers in 

Milk, Cream, Butter, Buttermilk, Skim 
Milk, Schmearkase and Ice Cream. 

"Something Entirely Different." 
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J. A. SIGNAIGO & OO. 

CENTRAL MARKET, 

Free and Prompt Delivery. Fresh Oysters, Fish, Game, Poultry, 
Vegetables and Fruit. 

Both Phones 934. 6 S. Second St. 

BOTH PHONES 643. 

Free Delivery of Goods to all Parts of the City. 

Geo. V. Francis, Ph. D. 

Oraduaie !■ numtcy. 

Prescriptions called for and Delivered. Cor. Orleans and St. Paul Sts. 



TIDWELL 

CUTS THE PRICE, 

THE OAK HALL 

H. HALLE & BRO., 55 North Main Street. 

Bacigalupo & Sawtelle, 

G^r. Second and Madison Sts. 

FINE GROCERIES. 

Base Ball, Golf and Tennis Goods, Books and Stationery 
Important New Books Received Daily. 

E. H. CLARKE & BRO. 
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COFFEE. 



Packed in 1 lb. and 31b. AirTight Tin Cans. 

Ground, Pulverized and Whole Bean. 

Ask Your Grocer. 



GM&NealGoneeGo., Fly&HobsonCo, 

Naibvllle-HonatQii, Mcaphli IHatribtitera. 



Baldwin, Knowlton b Lake 



We deliver in Brick Form the 
most delicious Pure Ice Cream 
and Sherbets. Also home-made 
Cakes. j» j» j» > > j» 



Staple & Fancy Qroceries, Fruits & Vegttables 

^OpD/\J^ GOAL GO, 

' OFFICE, BROADWAY & ORLBAMS 

^aTc i)ar)(ile t!l)e t^st .6rad.e^ of coal 

Both Phones 506, R. 1>. Nesbitt, Mgr. 
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Viani's Grocery, 

No. 287 McLemore Avenue, car. Latham. 

GARRETT & GALLIANI 

Staple and Fancy Groceries, Fresh 

Meat, Game, Vegetablea, Etc. X 

^h Plwiitt 3338. 430 LanderdRlf St., cor. St, Patfl. 



GEO. J. BURKLE, 

Dealer in 

Fresh rieats and all Kinds of Fancy Groceries. 

Di.„ . New 2130. 

Phooes, gy 32jj.^ Q84 Mississippi Ave. 

SEMPLE & BEDFORD, 

Liidies* and Hen's Fine Shoes, 

93 S. MAIN STREET, MEMPHIS, TENN. 

HATT MONAQHAN & CO. 

Dealers in Fresh Vegetables, 
le and 12 JEFFERSON STREET. 

Drink ST. CHARLES HOTEL MOCHA and 
JAVA COFFEE. 

"Evety Cup's a Cup of Joy." 

W, C, EARLY & CO., Exclusive Distributors. 

Quick Delivery a Specialty. 

R. N. STAHLE, Apothecary, 

Both Phones 196. Vance and Hernando Ste. 

Lilly Bakery & Ice Cream Co., 

Pl«n and Fancy Ice Cream, Sherbets, Cakw, Etc; 
87 N. SECOND STREET. 
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Something ^, ti, , 

® The ^ush 
About * (^^r^is 

■-». JPiano Co. 



lanos 



are manufacturers of the artistic Bush 
and Gerts and W. L. Bush Pianos- 
reliable and stridUy high-grade instruments— and are 
positively the only music house in Memphis owning and 
controlling their own factories, which means a large 
saving to the purchaser of a piano. We keep constantly 
on h^dalarge assortmentof all the new styles of pianos, 
both in Upright and Grand, and would be glad to have 
you call and let us show you through our stock before 
buying elsewhere. Terms made to suit the purchaser. 
BUSH & GERTS PIANO COMPANY, 

B. W. Wray, Mane^er. 1^6 S. Main St., Memphis, Tenn. 



W. C. Knight W. T. Walkbr 

W. C. KNIGHT & CO., 

Iilbaial Advance* to CoduoI Cotton. 

COTTON FACTORS 

W. C. Knight, Pres. Buffalo Creek Mining Co. 

Ho. 33 S. Front Street, Memphis, Tenn. 

B. LOWENSTEIN & BROs! 

RETAIL 

Dry Goods, Boys' Clothing, Upholstery 
and Carpets. 
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CHURCH 
FURNITURE 



We manufacture a ponipl^te line of 

ALTARS ■ PULPiTS 

FONTS PEWS 

LpCTURNS SEDILIA?, 

ALTAR RAILS CHOIR STALLS 

and all othet pieces of furniture intended 
for churph use. 

Our ' studios are constantly producing 
designs, made especially for churches in 
all parts of the country. 

- Our factory is tuny equipped With moderu 
macfainery wblcb iDSUres piompt delivery of 
all orders nnd makes possible the production 
ol faroiture, true to oesigns submitted to cus- 
- tomer or furnished by their irchitect. 

Our Wood Carving department has no equal. 
In this department we make hand carved fur- 
niture and statues for church decoration. 

If interested, write us for detailed informa- 
tion about these departments and let us send 
our "Factory in Evidence" and 'The Art of 
Wood Carving"— two books that are worth 
reading. 



MANITOWOC SEATING 
WORKS. 

SKow Rooms a.nd Studios 

88 Wabash Ave., i8 W. 19th St., 

Chicago. New York. 

Factory. Manitowoc, Wiaconsln. 
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Stemmler Bros. Shoe Co., 

FINE FOOTWBAR 

158 South Dain St. Memphis, Tenn. 



Ult'aDftliaS.aalU 

AT SHEELEY'S. 

FRANKi LAWSON, Orocery aod Meat Market 

415-tl7 OrleuH Stnot. 
Phones, New 1187. Old 3075-8. 

H. HURST, ouit. to 
Fresh Meats and all Kinds of Fanc]r Orocsries.. 
Both Phoius, 1252. U&-lg7 Linden St 
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